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now  brings  you  the  regular  weekly  report  from 


the  Food  and  Drug  Ad::iinistration,  United  States  Department  of  Agriculture. 

— ooOoo — 

I  don't  suppose  it  everj'  occurred  to  your  official  correspondent  with 
the  Food  and  Drug  Administration  that  this  report  would  he  hroadcast  on  April 
Fool's  day.    nevertheless,  his  information  ties  right  in  with  this  peciiliar 
holiday/'. 

The  French,  I've  heard,  are  responsible  for  the  custom  of  April-fooling. 
In  France,  the  person  who  is  fooled  is  l:nown  as  "an  April  fish"  (poisson  d'avril), 
that  is,  a  young  fish,  therefore  easily  caught. 

So  he  it.   .   .    Are  you  an  April  fish?    Eave  you  ever  been  caught  with  a 
"food  fraud"  package?    7it:i  a  shaker  of  black  pepper,  only  half  full?     Or  what 
looked  like  a  nice  big  box  of  cereal,  which,  when  opened,  contained  only  a  small 
waxed  paper  bag  of  cereal?     Have  you  ever  bought  whtit  you  supposed  was  a  full 
pound  of  crea.n  cheese,  in  a  nice  rcond  package?     The  package  may  have  had  a  false 
bottom,  and  perhaps  it  made  up  in  cardboard  what  it  lacked  in  cheese.     Have  you 
ever  bought  vanilla  and  other  flavoring  extracts  in  panelled  glass  bottles?  The 
sunken  -panel  bottle,  while  it  may  be  i--.ore  attractive,  doesn't  hold  as  much  as 
an  ordinary  bottle  with  straight  sides. 

Well.   .   .    probably  all  of  us,  at  some  time  in  ovs  lives,  have  been 
"April  fish,''  \7hen  it  came  to  b"aying  food  prod'octs.     I've  been  one  myself — 
even  though  I  knev;  better.     I  didn't  take  time  to  read  the  net  contents  state- 
ment that  I  knew  was  on  the  label.     The  law  requires  that  it  be  there.     Time  and 
again  Food  and  Drug  officials  have  warned  us  to  take  our  label-reading  seriously, 
for  it  is  vitally  connected  with  sometliing  close  to  our  hearts  —  the  family 
pocketbook. 

Read  the  label,  urge  the  Food  and  Drug  officials,  aiad  compare  the  net 
contents  statement  with  the  size  of  the  package.    In  other  words,  you're  blaming 
yourself  if  you  bu^-  a  package  of  cheese  that  looks  as  if  it  held  a  poiond,  and 
then  complain  because  it  holds  only  six  ounces.     Tlie  statement,   "Six  OT^nces," 
ii.ay  be  in  very  small,  modest  letters,  but  it's  right  there  on  the  package,  and 
he  wha  b-jys  may  read. 
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The  Pood  and  Drug  Administration  spends  a  good  deal  of  time  checking 
lahels,  to  see  that  they  are  honest.    Whenever  inspectors  find  a  product  that 
is  mislaheled — mishranded — they  do  something  about  it. 

For  example.   .   .  here's  a  case  involving  misbranding  of  salad  oil.  The 
product,  according  to  yo-or  official  report  from  Washington,  consisted  largely 
of  domestic  cottonseed  oil,  labeled  to  convey  the  in5)ression  that  it  was  olive 
oil  of  foreign  origin.     The  article  was  labeled  in  part:     "Fine  Oil  La  G-loriosa 
Brand."    It  was  alleged  to  be  misbranded  in  that  the  statement,  "La  G-loriosa 
Brand,"  "Prize  Awarded  at  Exhibition  of  Home  I92U, "  "Italy,"  and  "Olio  Finissimo," 
together  with  the  designs  of  a  crown,  olive  branches,  and  medal  carrying  the 
Italian  national  colors,  and  the  prominence  given  to  the  words  "Lucca  Olive  Oil" 
in  the  statement  "Pure  and  Delicious  Oil  Composed  of  Eighty  Five  Percent  Choice 
Salad  Oil  and  Fifteen  Percent  Lucca  Olive  Oil"  (all  of  which  appeared  on  the 
label),  were  misleading. 

"They  deceived  and  misled  the  purchaser,   since  they  created  the  impression 
that  the  article  was  I  tali an  olive  oil,  whereas  it  consisted  largely  of  domestic 
cottonseed  oil.     Misbranding  was  alleged  for  the  further  reason  that  the  article 
purported  to  be  a  foreign  product  when  not  so,"  says  your  official  correspondent. 

Well,  you  cO'Old  laardly  be  considered  an  "April  fool"  for  bijying  that 
articlp  under  the  impression  that  it  Wct,s  olive  oil.     The  product  was  embargoed 
by  the  food  inspectors  and  removed  from  the  market.     Q,uoting  your  official  report: 
"ITo  claimant  having  appeared,  judgment  of  condemnation  was  entered  and  the  pro- 
duct was  ordered  distributed  to  charitable  institutions,  in  view  of  the  fact  that 
it  was  in  good  condition  and  fit  for  food." 

As  everybody  knows,  domestic  cottonseed  oil  is  an  excellent  product,  and 
it  does  not  need  to  disguise  itself  as  olive  oil  to  win  consumer  approval.  But 
when  you  buy  cottonseed  oil  you  want  it  so  labeled,  and  when  you  b-^jy  olive  oil 
you  want  i_t  so  labeled. 

Other  cases  mentioned  in  today's  report  from  the  Food  and  Drug  Adminis- 
tration include  adulteration  and  misbranding  of  butter,  and  of  bread,  adultera- 
tion of  tomato  paste,  earned  sardines,  tomato  catsup,  canned  tomatoes,  canned 
spinach,  canned  crab  meat,  canned  peas,  apple  butter,  apples,  dried  prunes.   .  . 
Here's  a  case  involving  misbranding  of  preserves  and  orange  marmalade — fifteen 
cases  of  raspberry  preserves — tx.at  is,  a  case  involving  fifteen  cases.  (I'll 
get  all  wound  up  here  if  I  donH  watch  out.) 

In  this  case,  cample  jars  of  preserves  and  marmalade  taken  from  the 
shipments  involved  were  found  to  contain  less  than  one  poxmd,  the  weight 
stated  on  the  label.     The  products  were  released  under  bond,  to  be  relabeled. 

The  next  item  concerns  fifteen  cases  of  graiian  crackers,  misbranded  in 
that  they  contained  less  than  one  pound,  the  weight  declared  on  the  label-  Also, 
according  to  your  report,  "the  label  on  the  graham  crackers  contained  unwarranted 
health  and  therapeutic  claims." 
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The  crackers  were  labeled,  in  part:     "All  Crisp  Graham  Crackers  Stmalizod 
(that's  a  new  one  on  me)  Healthful  Delicious  Eccnoirical.     Made  with  Milk  and 
Honey.     Tested  and  Approved.     Contains  Certified  Vitamin  D.    All  Crisp  Graham 
Crackers  Are  Sunalized  Containing  Just  the  Eight  Proportion  of  Vitamin  D  in  the 
fcrmola  *  *  *  Healthful  and  Nourishing.    Net  Weight  1  Lh. " 

"The  article  was  alleged  to  be  misbranded"  —  I'm  quoting  from  your 
report)  —  "in  that  tiie  statement  on  the  label,   'Net  Weight  1  Lb.',  was  false 
and  misleading  and  tended  to  deceive  and  mislead  thp  purchaser.   .   .  Misbranding 
was  alleged  for  the  further  reason  that  the  following  statem.ents  regarding  the 
cuj-ative  and  therapeutic  effpcts  of  the  article  were  false  and  fraudulent, 
'Sunalized,'   'Containing  just  the  right  proportion  of  Vitamin  D  in  the  formula,' 
since  the  statements  implied  that  the  article  had  been  given  all  of  the  therapeu- 
tic attributp.s  to  be  expected  by  direct  radiation  of  the  sun' s  rays,  and  since — 
(here's  something  for  you  to  remember)  —  since  the  amount  of  vitamin  D  required 
by  an  individual  is  dependent  upon  age,  ether  sources  of  vitamin  D  in  the  diet, 
and  other  factors." 

That  was  a  long  sentence  —  but  you  can't  stop  when  you're  quoting 
official  reports.    The  end  of  this  graham  cracker  story  is  that  no  claimant 
appeared  for  the  "s"'analized"  product,  so  "judgment  of  condemnation  and  forfeiture 
was  entered,  and  it  was  ordered  that  the  product  be  delivered  to  a  charitable 
organization. " 

The  next  item  concerns  seizure  of  alcoholic  candy — candy  v/ith  liquid 
alcoholic  centers,  sold  to  school  children, 

Quoting  your  official  report:     "The  first  of  the  Federal  Government's 
prosecutions  of  manufacturers  and  distributors  of  alcoholic  candies  xvas  closed 
on  January  15,  when  two  men  were  fined  a  total  nf  $2C8  in  Federal  Court  in 
Brooklyn,  ITew  York.     They  had  pleaded  gij.il ty  to  violation  of  the  Food  and  Drugs 
Acts.     The  tvr'o  men  had  shipped  candy  with  liquid  alcoholic  centers  to  Philadel- 
phia, where  the  cand,y  was  sold  to  school  children  in  clieap  restaurants  and  low- 
grade  grocery  and  candy  stores.    Apparently"  —  (I'm  still  quoting)  — 
"apparently  the  principals  in  this  candy  racket  did  net  realize  that  the  repeal 
of  prohibition  did  not  nullify  the  provisions  of  the  Federal  Food  and  Drugs 
Act,  which  tv;enty-nine  years  ago  foresa.v  the  dangers  of  including  alcohol  in 
candy.     Other  persons,  involved  in  similar  violations  in  the  central  part  of  the 
country,  will  be  bro-^aght  to  trial  as  soon  as  can  be  arranged." 

And  so  concludes  today's  report  from  the  Food  and  Drug  Administration. 
Some  time  soon  you  iLay  expect  inf  cmation  about  Easter  egg  dyes — and  the  color- 
ings that  are  safe  for  your  children  to  eat.    Again,  I  am  sure,  you  will  be 
urged  to  read  the  label,  before  you  buy  any  of  the  bright  red  and  green  and 
p^jrple  dyes  so  popular  for  Easter  eggs. 

— ooOoo — 

CLO 51 ITG  AIHTOUI'TCEL'-EITT :    You  have  just  heard  the  regular  weekly  broadcast,  "Uncle 

SaiTi  At  Yo-:jr  Service,"  presented  by  Station    in  cooperation  with  the 

Food  and  Drug  Administration  of  the  U.  S.  Department  of  Agriculture.    Listen  in 
again  next  Monday  for  another  report. 
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nov.'  brings  you  the  regular  weekly  report  from  the 


Here's  good  nev/s  for  children  who  are  planning  to  color  eggs  for  Easter; 
Most  Easter-egg  dyes  are  harmless,   says  your  official  ccrresTDondent  with  the 
Eood  and  Drug  Administration.     Most  Easter  egg  dyes  are  harm.less,  and  you  may 

sure  that  the  food  colors  certified  oy  the  Department  of  Agriculture  are 
"both  harmless  and  pure. 

Time  was  when  coloring  Easter  eggs  v/as  a  simple  matter.     If  we  wanted 
"brown  Easter  eggs,  we  boiled  them  in  coffee.     If  we  wanted  pink  Easter  eggs,  Y/e 
boiled  them  in  beet  juice.     True,  we  didn't  have  so  wide  a  range  of  colors  as 
it's  possible  to  get  now  in  Easter  egg  dyes  brought  from,  the  store. 

Last  year,  you  may  recall,  just  before  Easter,  Eood  and  Drug  officials 
undertook  a  brief  campaign  to  remove  certain  Easter  egg  dyes  from  the  m^arket. 
They  seized  sixteen  consignments  of  the  product.     These  dyes  contained  poisonous 
ingredients.     The  colors,  according  to  your  official  report,   "were  essentially 
in  the  class  of  house  Daints ,  containing  such  toxic  ingredients  as  cadmium, 
sulphide,  zinc  s^alphide,  and  barium  sulphate,  with  small  percentages  of  lead 
as  a  contaminating  impurity.     There  is  every  reason  to  believe  that  these 
actions  have  put  a  stop  to  the  distribution  of  poisonous  products  of  this 
class,"  stated  your  official  correspondent,   some  m.onths  ago. 

Since  that  tim.e  there  have  been  very  few  reports  of  seizures  of  Easter 
egg  dyes.     Only  one  that  I  can  recall  off  hand.     That  was  a  case  involving 
adulteration  of  egg  colors  consisting  of  blue,  red,  and  yellow  colors. 
Analyses  showed  that  the  yellow  color  contained  excessive  lead. 

These  products  were  offered  for  sale  in  Washington,  D.  C.  —  exhibited 
on  cardboard  display  cards,  each  containing  three  UIILABELED  vials  of  egg 
colors.     "The  article  was  alleged  to  be  adulterated,"  —  I'm  quoting  —  "in 
that  it  contained  an  added  poisonous  and  deleterious  ingredient,  lead,  which 
might  have  rendered  it  injurious  to  health." 


Your  report  from,  the  Eood  and  Drug  Administration  today  contains  a 
timely  discussion  of  artificial  food  colors,  and  from,  here  on,  I  shall  quote  — 
at  least  most  of  the  time: 
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"Three  senses  are  preeminent  in  nature's  testing  of  foods  —  taste, 
sraell,  and  sight.     Of  these,  taste  is  the  most  important  for  human  "beings,  but 
sight  and  smell  are  almost  equally  valuable.     Throagh  generations  of  training 
we  have  grown  to  associate  certain  colors  with  certain  food  products,  and  our 
impulse  is  to  turn  away  from  articles  exhibiting  unaccustomed  variations.  In 
short,  a  change  of  color  is  a  danger  signal,  ranking  with  a  bad  taste,  or  a 
disagreeable  odor,  in  its  indication  that  something  is  wrong.     In  the  early 
days,  when  the  producer  and  the  consumer  of  food  were  one  and  the  same,  every 
vegetable  or  fruit  was  personally  conducted  from  the  field  to  the  table.  Any 
loss  of  color  could  be  accounted  for.     But  nowadays,  when  we  do  our  gardening 
in  the  grocery  or  delicatessen,  and  miust  usually  m.ake  our  first  Judgment  by 
appearance  alone,  we  depend  m.ore  than  ever  on  our  eyes  to  guide  us  in  our  choice 

"This  fact  was  recognized  man^-  years  ago"  —  I'm  still  quoting  —  "and 
the  first  use  of  artificial  color  in  foods  was  for  the  purpose  of  covering  up 
a  change  of  shade  due  to  damage  or  adulteration.    Mineral  salts  of  all  kinds 
were  freely  employed,  and  brilliant  compounds  of  lead,  iiiercury,  and  copper  found 
their  way  into  materials  intended  for  human  consumption.     Naturally,  the  results 
were  very  serious,  and  the  prejudice  against  artificial  colors  in  foods,  v/hich 
still  exists,  dates  back  to  the  revelations  of  the  early  investigators  in  this 
field. " 

Well.   .   .  that  reminds  me  of  something.     (I'm  not  quoting  now.)     I  went 
to  a  dinner  party  one  time  —  and  the  hostess  served  pink  mashed  potatoes!  In 
order  to  carry  out  a  pinl:  and  white  color  scheme,  she  had  colored  the  mashed 
potatoes  pink  —  with  beet  juice.     I  couldn't  eat  'em.     It  just  wasn't  natural. 
As  your  official  reporter  says,  through  generations  of  training  we  have  come 
to  connect  certain  colors  with  certain  foods,  and  we  don't  like  unnatural  colors 

Even  pink  grapefruit  was  something  of  a  shock,  the  first  tirr.e  I  saw  it. 
&at  when  I  discovered  that  iviother  Hature  herself  had  done  the  trick,  it  was  all 
right  with  me. 

Referring  again,  to  your  official  report  from  the  Food  and  Drug  Adminis- 
tration —  this  is  about  the  legitimate  use  of  color  in  foods.     I'm  quoting 
directly: 

"There  are  certain  conditions  under  which  artificial  color  may  be 
legitimately  added  to  foods.    A  dye,  harmless  in  itself  and  containing  no 
harmful  impurities,  may  be  used  without  objection  if  it  does  not  result  in 
concealing  dair.age  or  inferiority,  provided  appropriate  label  declarations 
are  made.     Our  soft  drinks,  for  example,  are  tinted  artificially,  for  the 
amount  of  flavoring  extracts  in  the  average  beverage  of  this  type  is  never 
sufficient  to  give  the  liquid  the  brilliant  pink  or  green  that  the  consumer 
has  learned  to  expect, 

"The  early  artificial  colors  used  were  first,  mineral  pigments,  v.-hich 
are  usually  not  satisfactory  and  are  frequently  poisonous,  and  second, 
vegetable  colors,  which  are  generally  harmless  and  often  unsatisfactory." 
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Very  well.     The  vegeta'ble  colors      used  to  color  Easter  eggs  were  quite 
satisfactory  —  so  long  as  I  was  satisfied  with  eggs  of  coff ee-"brown  and  'beet- 
juice  pink.     Of  course,  if  you  want  eggs  of  purple  and  green  and  blue  and 
yellow  and  red  —  striped  and  polka-dotted  —  you  need  artificial  dyes  —  like 
the  harir.less  ccal-tar  dyes.     There  are  thousands  of  coal-tar  colors,  in  a  great 
variety  of  shades. 

Referring  again  to  your  official  report: 

"vThen  the  Department  of  Agriculture  took  over  the  regulation  of  the  use 
of  coal-tar  dyes,  28  years  ago,   seven  colors,  offering  a  wide  variety  of  shades, 
were  selected  by  Dr.  "^iley  as  permissible  for  use  in  foods.     Since  that  ti::;e  the 
Goverrx'-ent  has  ir.ade  additions  to  the  permitted  list  in  the  shape  of  certain  non- 
injuricus  coal-tar  dyes.     The  list  now  includes  15  different  dyes.     To  assure  the 
public  of  pure  and  wholesome  colors,   the  Government  issues  certificates  to  all 
manufacturers  who  submit  samples  of  each  batch  of  dye  for  examination  —  if  these 
batches  meet  the  very  rigid  requirements  of  purity  that  have  been  established. 
Such  colors  are  known  as  CERTIFIED  COLCHS.     The  word,  GEETIFIED,  has  become 
widely  recognized  as  the  Government's  guarantee  of  p"'jrity  and  harmlessness  in 
coal-tar  colors.     CERTIFIED,  when  applied  to  a  color,  is  the  buyer's  guarantee 
of  purity  and  the  consuraer's  assurance  of  safety.     Certification  by  the  Eood  and 
Drug  Administration  implies  not  only  that  the  dye  itself  is  harmiless,  but  that 
it  is  uncontaminated  by  poisonous  substances." 

"iVell.   .   .  when  you  b'oy  year  Easter  egg  dyes,  better  look  for  that  word 
"Certified."    It  seems  to  be  pretty  important. 

Would  you  like  to  know  which  colors  of  coal-tar  dyes  are  permitted  by 
the  Governmient?     There  are  four  red  shades,  one  orange  shade,  five  yellows, 
including  "sunset  yellow";   three  greens,   including  "guinea  green,"  and  two  blue 
shade  s . 

And  here's  a  final  reassuring  fact,  for  consumers: 

"The  use  of  color  of  any  kind  to  conceal  dam.age  or  inferiority  in  a  food 
product  is  defined  "by  the  Federal  food  and  drugs  act  as  an  adulteration  and, 
when  damage  or  inferiority  is  concealed,  the  employment  of  artificial  color  is 
not  permissible,  even  though  certified  colors  are  used  and  their  presence  is 
declared  on  the  label.     In  general,  where  colors  are  legitimately  used  in  foods 
andbeverages  a  statement  on  the  label  of  the  presence  of  artificial  color  is 
required. " 

And  that's  your  last  word  today  from  the  Food  and  Drug  Administration. 
Read  the  label  when  you  buy  foods  and  beverages  artificially  colored,  read  the 
label  when  you  buy  Easter  egg  dyes  —  and  watch  for  that  word  "Certified." 

— ooCoo — 

CLG SIITG  ALTlTOUIJCEI.iEIIT :     You  have  just  heard  the  regular  weekly  broadcast,  "Uncle 

Sam  at  Your  Service,"  presented  by  Station    in  cooperation  with  the 

Food  and  Drug  Adm.inistration  of  the  U.  S.  Department  of  Agriculture.  Listen 
in  again  next  lionday  for  another  report. 
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AlCTOUUCBivlElIT ;     Station    now  "brings  you  the  regular  weekly  report 

from  the  Fuod  and  Drug  Adi^iinist ration,  U.  S.  Department  of  Agriculture. 

— 0  0 Goo — 

Last  Monday's  official  report  from  the  Food  and  Drug  Administration 
in  Washington  dealt  with  coal-tar  dyes,  and  their  legitimate  use  in  the 
coloring  of  food  products,  and  in  the  manufacture  of  Easter  egg  dyes.  You 
were  assured  that  most  of  the  Easter  egg  dyes  nor/  on  the  market  are  safe 
and  wholesome. 

So  maich  for  Easter  eggs.  .   .No,  that's  not  quite  all.     Here's  a 
curious  "bit  of  information  for  children.     After  you've  eaten  your  Easter 
egg  iDe  sure  to  crush  the  shell,     iTay?    Because  egg  shells,  according  to 
an  old  superstition,  are  v/itches'  goolets,  and  you  don't  want  any  witches 
around  on  Easter  Sunday,    MayDe  you'd  tetter  drop  the  crushed  egg  shells 
into  a  stream  of  running  water.     Witches,   I've  heard,  can't  stand  the 
spell  of  running  water, 

Axid  xiow,  ma]^ing  a  quid;:  change  from  fancy  to  fact,   I'm  going  to 
tell  you  something  ahout  the  poultry  industry  —  one  of  the  higgest  and 
one  of  the  most  important  in  the  country.    Every  year,  American  hens  pro- 
duce around  a  "billion  dollars  worth  of  eggs,    l?o  wonder  the  poultry  men 
say,   "Hero's  to  the  hen,  may  her  sun  never  set." 

Today's  report  from  the  Food  and  Drag  Administration  deals  with  an 
egg  product  that  you  don't  hear  uruch  ahout  —  that  is,  frozen  eggs.  Frozen 
eggs  are  prepared  especially  for  "bal=:ers  and  confectioners,   and  the  yolks, 
frozen,  are  used  extensively  in  mayonnaise  dressing.     In  the  United  States 
alone,  more  than  250  million  poimds  of  eggs  are  frozen  every  year,  '^he 
process  includes  removing  the  egg  froi.i  the  shel].,  freezing  in  tight  tin 
containers,  and  storing  at  zero  or  "below. 

Have  you  ever  "been  inside  an  egg-"breaking  factory?     If  so,  you  Iciow 
that  young  girls  do  most  of  the  actual  "breaking  of  the  eggs.    The  girls 
must  "be  alert,  with  smooth,  well-shaged  fingers,   quick  of  eye,  v/ith  a  keen 
sense  of  smell,  for  the  odor  of  un.lesira'ble  eggs  may  "be  so  slight  that  only 
the  trained  nose  can  detect  it. 
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The  egg  is  "broken  on  a  special  tro.y,  and  the  egg  —  white,  yolk,  or 
whole  egg  —  falls  into  a  nice  clean  cup,  usually  made  of  clear  glass. 
TThat  hap-Qens  if  a  "breaker  gets  a  "bad  egg?    Then  she  must  put  on  a  clean 
outfit,  and  the  entire  egg-'brealcing  tray  must  Le  cleaned  and  sterilized. 
As  each  egg  is  "broken,   it  is  inspected  for  appearance  and  odor.     When  tv70 
or  three  eggs  are  collected  in  a  cup,  they  are  iimiediately  emptied  into  a 
pan  or  a  large  can.    Just  as  soon  as  the  can  is  full,  the  eggs  are  again 
tested  for  odor,  then  poured  iiiunediately  into  a  mixing  machine  or  churn, 
where  white  and  yolk  are  mixed,  ready  to  "be  drav/n  off  into  cans. 

The  cans  are  filled,   and  quickly  removed  to  a  low  temperature 
freezer,  v;here  at  zero  and  "belovT  the  eggs  soon  "become  a  solidly  fi'ozen 
mass,  which  will  keep  the  properties  of  fresh,  well-flavored  eggs,  indef- 
initely. 

IToY/,   quoting  Dr.  Mary  Pennington,  an  authority  on  eggs  and  egg  pro- 
duct s : 

"Frozen  eggs,  put  up  in  the  coiintry,  near  the  farms,  made  from  good 
eggs,  were  always  justified  economically    and  they  were  justified  commer- 
cially.   The  demand  for  them,  especially  on  the  part  of  "baJsers,  grew 
rapidly.    Eut  "back  in  the  90' s  frozen  egg  was  also  "being  prepared  in  cities, 
from  stock  of  such  low  grade  that  there  was  no  sale  for  it  in  the  shell, 
and  under  conditions  which  were  highly  ^ansanitary.    Heputa'ble  "bakers  would 
not  use  it.  .  .  The  food  inspectors,   local,   state,  and  federal,  were  con- 
stantly making  seiz^ares  and  prosecuting  the  owners  of  the  inferior  egg 
product,  who  simnoly  moved  elsewhere  to  continue  the  same  old  trade  under  a 
new  name,    ?inally,  the  federal  food  officials  and  the  larger  manufacturers..,, 
in  the  Middle  West  cooperated  to  determine  what  eggs  should  "be  xxsed  for  their 
product;  hov/  to  accomplish  the  ,:)rocess  of  removing  the  egg  from  the  shells, 
and  getting  it  into  cans  and  freezing;  and  how  the  product  should  "be  kept  in 
cold  storage  and  transported  to  the  "bakers.   .  ," 

Well,  the  long  and  the  short  of  it  —  I'm  no  longer  quoting  Doctor 
Pennington  —  the  long  and  the  short  of  it  was  tint  good  frozen  eggs  soon 
drove  out  the  inferior  product.    Before  long,   frozen  eggs  were  laiown  to  "be 
as  pure  and  good  and  wholesome  as  anj''  other  food  product, 

ITov,'  I'm  going  to  tell  you  a  story,    Mayte  you've  heard  it  "before  — 
"but  it's  -  orth  repeating.    Every  once  in  a  while,   eve:.:  yet,  you  find  an 
ujascrupulous  person  in  the  frozen-egg  industry.    But  here's  the  story, 
according  to  your  official  reoorter  with  the  Pood  and  Drug  Administration: 

"Some  time  ago,   the  Government  instituted  a  case  against  a  frozen-egg 
manufacturer  who  was  found  to  'oe  "brealcing  had  eggs.    The  Government  inspec- 
tors discovered  this  deplorable  fact  "oy  submitting  the  frozen  eggs  to  chemical 
and  "bacteriological  exaininat ioii.    They  took  the  case  to  court  and  the  manu- 
facturer testified  that  his  frozen  eggs  were  broken  out  from  perfectly  sound 
eggs. 
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In  order  to  prove  his  claim,  he  used  some  of  his  frozen-egg  product  in 
ca]_':es,  which  he  had  balied,  and  "brovight  into  coiirt.    The  jury  foiuid  that 
the  cake  looked  loerfectly  all  ri^'ht  and  that  it  had  the  odor  of  noriual 
cake.    The  G-overiiiaent,  hov/ever,  was  so  sure  that  the  man  was  operatiiig 
in  violation  of  the  oure  food  lav/  that  it  turned  some  of  the  cal:e  over 
to  Government  chemists,  who  heated  it  in  ai.  oven  in  the  court  room,  and 
then  -passed  it  along  to  the  jury.     It  was  a  simple  test.     Rotten  eggs  in 
cake,  when  cold,  have  no  odor.    But  \7hen  they're  heated,  thej'-  smell  just 
as  bad  as  if  they  v/ere  not  in  calie.    The  Government  won  its  case, 

"How,  how  did  the  inspectors  discover,   in  the  first  place,  that 
this  manufacturer  was  using  bad  eggs  in  his  product?    Well,  if  you  could 
go  with  them  into  the  plants,  you  would  find  out.    You'd  probably  find  two 
men,  a  Government  inspector  and  a  State  inspector  —  all  bundled  up  in  warm 
clothes  and  equiriped  with  augers  and  other  tools,  going  into  the  storage 
rooms  of  the  plant  or  the  warehouse.     In  order  to  freeze  the  broken  eggs  in 
the  large  cans,  the  temr)erat\ire  must  be  below  zero  —  say  10  degrees. 
Inspectors  working  in  such  low  temperatures  all  day  liave  to  be  dres.^.ed  for 
the  job, 

"7ell,  the  inspectors  are  in  the  storage  room.    They  take  a  can, 
remove  the  top,  and,  with  a  long-bitted  drill,  bore  into  the  center  of  the 
eggs  which  are  frozen  solid  in  the  can.    As  they  bore,  the  friction  warms 
the  eggs;  if  there  are  any  bad  eggs  in  that  can,  the  odor  y/ill  give  them 
away,    Tv/o  or  three  bad  eggs  vdll  maJce  a  whole  can  worthless.    And  if  there 
are  bad  cans  in  the  stock,  tuey  v/ill  be  condeimaed.     Manufacturers  :';now  that 
it's  costly  business  to  breaL:  out  bad  eggs  and  freeze  them  up  in  cans  and 
hold  them  for  sale.    As  a  result,  we  are  getting  a  pretty  high-quality  grade 
of  frozen  aiid  canned  eggs  on  the  imericaii  market  today." 

ITow,   still  quoting  from  your  weekly  report: 

"It  is  00 ssible  to  put  bad  eggs  and  bad  egg  orodxicts  on  the  market, 
but  just  as  soon  as  a  producer  does  that,  the  Governiaent  and  the  State  pure 
food  men  ste^  into  the  loicture.     It  is  illegal,  under  the  federal  Food  and 
Dr^ags  Act,  to  ship  bad  eggs  from  one  State  to  another.     State  inspectors 
have  it  in  tixeir  power  to  condemn  and  seize  stocks  of  spoiled  eggs  when 
they're  placed  in  a  market  in  that   jartici^lar  State, 

"'Government  inspectors  from  the  Pood  and  Drug  Administration  are 
charged  v/ith  the  dtity  of  seeing  that  imported  eggs,  and  eggs  shiT)ped  from 
one  State  to  another,   reach  the  consiuner  in  a  wholesome,  unadulterated  state. 
The  American  public  is  now  practically  assured  of  an  egg  supply  which  is 
desirable  in  every  way.    patting  it  simoly,  the  pure  food  men  want  to  assure 
the  buyer  that  he's  getting  his  money's  worth,   in  eggs." 
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And  that's  "oart  of  the  story  of  eggs  —  only  part,   for  we  haven't 
yet  done  jijstice  to  the  egg,  nor  to  the  hen.    As  Oliver  Herford  said: 

"Alasi  my  child,  where  is  the  Pen 
That  can  do  justice  to  the  Hen? 
Like  Hoyalty  she  goes  her  way, 
Laying  Foundations  every  day, 
Though  not  for  Riblic  Buildings,  yet 
?or  Custard,  CaJce,  and  Oraelette. 
lie  wonder.   Child,  V7e  prize  the  Hen 
HThose  Egg  is  raightier  than  the  Pen." 

— ooOoo — 

CIO S I iIG-  Ai"rIGUI\fC£l;lEl]T :     You  have  just  heard  the  regular  weekly  hroadcast, 

"Uncle  Sam  at  Your  Service,"  presented  "by  Station    in  cooperation 

with  the  Food  and  Dri-ig  Administration  of  the  IT.  S.  Department  of  Agriciil- 
ture.    Listen  in  o^-ain  next  Monday  for  another  report. 
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"brings  you  the  regular  v/eekly  re^)ort  from 


the  Food  and  Drug  Administration,  U.  S.  Deps^rtment  of  Agriculture. 

— ooOoo — 

Frozen  egfe's  were  the  subject  of  last  reek's  report  from  the  Food  and 
Drag  Ad-"-inistrat ion.    You  learned  ho\7  clean  fresh  eggs  are  made  into  the 
wholesome,  pure  frozen  product,   in  great  demand  "by  "bakers,  confectioners, 
and  manufacturers  of  mayonnaise  dressing, 

IIov7  of  course  it  is  do ssi'ble  for  an  unscrupulous  merchant  to  jTut  had 
frozen  eggs  on  the  market,  hut  they  don't  stay  there  long.    The  pure  food 
inspectors,   state  and  federal,  are  always  on  the  lookout  for  "bad  eggs,  and 
as  part  of  their  routine  work  they  make  surveys  of  eggs  in  stora;'^;e. 

In  Baltimore,  just  recently,  while  governi:ient  agents  were  mal-ing 
their  regular  inspection,  they  found  S2  cans  of  frozen  eggs  tliat  looked  a 
little  peculiar.    The  eggs  had  heen  stored  in  small  lots,  "by  a  local  "baiier. 
The  peculiar  thing  about  them  was  that  they  were  packed  in  miscellaneous 
cans,  and  the  name  of  the  packer  was  unl-cnown. 

So  far  as  the  government  inspectors  could  find  out,  the  -naclier's  name 
was  "AnoniTnous,"  IJow  it's  all  right  for  "Anonymous"  to  write  poetry,  hut  he 
doesn't  belong  in  the  egg-packing  business. 

The  government  inspectors  took  time  ovX  to  eat  lunch,  and  when  they 
returned  to  the  warehouse,  the  22  cans  of  frozen  eggs  had  disappeared.  The 
goverrmient  agents  asked  a  few  questions,  and  found  that  the  balcer  v/no  owned 
the  S2  cans  of  frozen  eggs  had  noticed  an  inspection  going  on,  and  had 
decided  to  \7ithdraw  his  S2  cans  right  qti.ickly. 


^ell,  the  Baltimore  Board  of  Health  was  immediately  notified,  and 
the  eggs  were  finally  located  in  the  rear  of  a  small  closed  retail  store, 
owned  by  the  balcer.    The  entire  lot  01  eggs  was  examined  by  both  federal 
and  city  officials,  and  70  of  the  S2  cans  v/ere  condemned,  and  destroyed  by 
city  authorities. 


But  don't  let  this  story  give  you  the  wrong  irapreosion  of  the  frozen 
egg  industry,  as  a  whole.     In  spite  of  the  occas -onal  seizures  of  frozen 
egg  products,   stocks  in  general  are  of  good  quality,  according  to  your 
official  i-ecorter  with  the  Food  and  Drug  Administration. 
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lTo\7  the  rest  of  today's  re-oort  will  Tdg  of  special  interest  to  the 
ladies  •*7ho  use  creams  to  enhance  their  "beauty. 

Seme  time  ago  —  I  may  have  mentioned  it  to  you  at  the  time  —  I 
read  a  "brief  item  from  the  Food  and  Erug  Administration  about  fraudulent 
radioactive  products.    This  is  what  I  read:     "Drugs  offered  for  import  into 
the  United  States,  which  are  found  to  contain  radium  in  significant  amounts, 
and  which  are  intended  for  indiscriminate  distri"bution  to  the  pulDlic,  are 
refused  entry  into  the  United  States  on  the  ground  that  they  may  be  danger- 
ous to  the  health  of  the  i^eople  of  the  United  States." 

I  meant  to  write  to  the  Food  and  Drug  Administration  and  as3:  some 
questions  about  radium,  and  find  out  how  many  of  these  radioactive  prod'ncts 
enter  the  United  States.     I  wanted  definite  facts.     I  remembered,  for  in- 
stance,  reading  about  a  sample  of  mud,  from  the  baiikis  of  the  Yolga  river, 
which  was  recoianended  for  the  removal  of  wri:ikles.     I  believe  the  Volga  md 
was  found  to  contain  such  a  small  anioujat  of  radium  that  it  was  perfectly 
safe  to  use  —  if  you  had  faith  enough  to  believe  it  would  ren:ove  those 
wrinkles  that  are  boxind  to  come,   if  you  take  too  seriously  the  cares  that 
infest  the  day. 

iJow.  ,  ,  getting  back  to  the  news  item  in  today's  report  from  Wash- 
ington that  answers  some  of  my  questions,    Tlie  item  concerns  a  cosinetic 
cream  that  was  found  to  be  highly  radio-active,     (Sy  the  way,  don't  let 
these  facts  worry  you  —  the  cream  is  no  longer  on  the  market,) 

But  here's  tiie  story.  .   .     Not  long  ago,   there  appeared  in  a  Hew  York 
paper  an  advertisement  of  a  certain  gland  cream,   selling  for  $10  an  oimce, 
or  three  ounces  for  $25.   -A  Food  and  Drug  official  saw  thatad,    Mr.  'R.  W.  M. 
Wharton,   Chief  of  the  Eastern  District  of  the  Food  and  Dnag  Administration, 
saw  that  ad  and  wondered  what  the  cream  contained,  to  me.,  e  it  cost  so  nruch. 
Ten  dollars  an  ounce  is  a  lot  of  anybody's  money. 

Well,  an  investigation  showed  tiiat  the  cream  was  imported  from 
Austria,  and  invoiced  as  "cream  containing  radium,"    The  invoice  value  for 
275  pounds  of  the  cream  was  over  $U, 000.    Besides  that,  the  New  Yovlz  customs 
agent  assessed  a  duty  of  25  percent,  and  v/hen  the  article  was  reclassified 
as  a  face  cream,  an  additional  duty  of  75  percent  was  levied.    T'nat  explains, 
in  part,  why  customers  were  charged  such  a  high  price  for  the  cream  —  it 
cost  so  much  to  get  it  into  this  country. 

The  importer  of  the  cream  had  discovered  the  preparation  in  Austria, 
and  had  become  enthusiastic  about  it  after  a  demonstration  on  herself  and 
her  friends.     She  had  secured  the  sole  right  for  distribution  in  the  United 
States. 

On  with  the  story.  .  .  The  Food  and  Drug  agents  learned  t/iat  the  cream 
had  been  imported  twice  a  year,  for  several  years.     They  collected  a  sample, 
and  sent  it  to  Washington  to  be  examined.     It  was  found  to  be  hii.;hly  radio- 
active.   The  invoice  was  recalled,  the  cream  returned  to  customs,  and  the 
usual  detention  notice  issued. 
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The  first  shipment  that  came  over,   several  years  ago,   supposedly  con- 
tained a  radio-active  ingredient,  hut  hecause  there  vras  some  doMht  of  its 
presence  no  n:ention  of  it  v/as  made  in  advertising  material.    At  that  time, 
a  great  deal  of  pjihlicity  was  given  to  radio-active  products  hecause  of  the 
death  of  a  prominent  Pittsturgh  citizen,  who  had  tried  to  cure  himself  with 
a  medicine  known  as  "Radithor  certified  radium  water,"    He  died  a  terrible 
death.    The  radium  medicine  gradually  caused  the  hones  of  his  head  to  dis- 
integrate. 

Because  of  this  fatality  from  the  use  of  a  radium-containin. ,  ";oroduct, 
the  company  importing  the  cream  from  Austria  decided  to  make  sure  that  their 
product  was  free  from  any  radio-active  agent,  and  a  shipment  not  containing 
radium  was  sent  over,  a  year  ago.    Later  shipments,  hov/ever,  contained 
radium  as  promised  in  the  original  invoice. 

The  first  of  these  later  shipments  is  the  one  investigated  recently. 
After  the  investigation,  the  importer  of  the  cream  assured  the  Governijent 
agents  that  every  effort  would  he  made  to  recall  the  product,  and  that 
radium  would  he  eliminated  from  all  future  shipments.     Practicallj*  none  of 
the  shipment  investigated  had  heen  sold  to  the  nltimate  consTimer,  and  the 
company  took  iminediate  steps  to  recall  all  of  the  product  that  had  heen 
shipped  to  its  branch  concerns.    The  cream  —  this  present  shipment  contain- 
ing radiuiTi,  v/ill  he  sent  hack  to  Austria,    The  exportation  is  made  voliantar- 
ily,  even  though  the  company  is  unable  to  secure  a  refund  of  the  duty. 

And  that's  the  happy  ending,  for  the  consumer,  of  the  face  cream 

story. 

According  to  your  official  reporter  with  the  Food  and  Dru.g  Adminis- 
tration, a  review  of  the  Administration's  v/ork  during  the  past  three  years 
on  the  control  of  traffic  in  fraudulent  radioactive  products,  and  devices 
for  mak.in:z  water  radioactive,   shows  that  during  that  period  nearly  a  hundred 
samples  have  been  examined  —  50  samples  of  domestic  origin,  and  -1-0  samples 
offered  for  import.    A  list  of  the  products  examined  includes  an  alcoliol 
rub,  bath  salts,  a  comb  for  the  hair,  mouth  wasiies,   soap,   tooth  oaste,  a 
tooth  root  filling,  and  cosmetics. 

The  present  food  and  drug  law  has  no  control  over  cosmetics,  unless 
they  also  act  medicinally  or  bear  therapeutic  claims  on  the  labels.  The 
samples  of  cosmetics  examined,   and  also  the  tooth  pastes,  bath  salts,  and 
other  products  which  are  not  in  themselves  strictly  in  the  drug  class,  were 
classified  as  drugs,  under  the  Food  and  Drugs  Act,  beca^ase  of  the  therapeutic 
claims  made  in  the  labeling. 

The  amounts  of  radium  found  in  these  products,  according  to  your 
official  report,  varied  all  the  way  from  none  to  92,000  raillimicrogrfuas. 
That  sounds  like  a  lot  of  radium?    Well,  a  millimicrogram  is  about  a  twenty- 
eighth  billionth  of  an  ounce. 

Perhaps  it's  just  as  well  we  have  government  chemists  to  fig\ire  ou.t 
such  things  for  us  —  and  Food  and  Drug  inspectors  to  investigate  auestion- 
able  foods  and  drugs,  and  protect  us  from  products  containing  too  much  radiw. 
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CLO SIITG  AI'JOUITCEIvlENT ;     You  have  just  heard  the  regular  weekly  broadcast, 

"Uncle  San  at  Your  Service,"  presented  "by  Station    in  cooperation 

with  the  Food  and  Drug  Administration  of  the  U.  S.  Department  of  Ae'riculture, 
Listen  in  again  next  Monday  for  another  report  of  how  Uncle  Sam  protects  your 
food  and  drug  supply. 
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"brings  you  the  regular  weeklj''  report  from  the 


Food  and  Drug  Administration,  U.  S.  Department  of  Agriculture, 


— ooOoo — 


Today's  report  from  the  Pood  and  Drug  Administration  concerns  one  T.  M. 
Sayman,   self-styled  herb  doctor,  who  made  a  fortune  commercializing  a  coiiimon 
plant  of  the  American  southv^est,   called  the  "soaproot"  or  "Spanish  hayonet." 

"Doctor"  Sayman 's  business  was  a  combination  of  sales  by  mail  and  by 
local  concessionary  salesmen,  and  many's  the  dollar  bill  he  collected  from 
his  patients.    One-dollar  bills,  and  t\70-dollar  bills.     Last  month  the  doctor 
paid  a  thousand  dollar  fine,   in  one-  and  tvro-dollar  bills,  for  violating  the 
Federal  Food  and  Drug's  Act, 

2ut  here's  the  story,  as  told  by  your  official  rer)orter  v/ilh  the  Food 
and  Drug  Administration: 

"The  T.  Li.  Sayman  products  Co.,   St.  Louis,  Missouri,  of  which  the  self- 
styled  'Doctor'  Sayman  is  practially  the  sole  o'.mer,  had  shipped  in  interstate 
commerce  products  known  as  ' Sayman' s  Healing  Salve, '   'Sayman' s  Vegetable  Wonder 
Soap,'  and  'Sayman' s  Liniment,'     The  salve  was  composed  of  camphorated  petro- 
leum jelly,   zinc  oxide  and  boric  acid.     It  was  offered  as  a  treatment  for 
eczema  and  other  skin  diseases,   chronic  old  sores,  and  ulcers  of  the  nose, 
throat,  lungs  and  stomach.    The  soap.,  a  vegetable  oil  soap,   was  to  be  used 
along  with  the  salve  in  its  external  uses, 

"The  linLnTient  y/as  a  mixture  of  red  r)ejper  extract,   camphor,  sassafras 
oil,  chloroform,  alcohol  and  v/ater,  but  the  labels  claimed  it  to  be  a  remedy 
for  rheumatism,  kidney  diseases,  pleurisy,  tuberculosis,  grippe,  toothache, 
croup,  cramps,  hay  fever,   earache,  deafness,  ulcers,   snaiie  bite,  horse  colic, 
and  whooping  cough.    All  these  claims,  the  Government  alleged,   v/ere  false  and 
fraudulent  and  therefore  in  violation  of  the  Food  and  Drugs  Act.     Sayman  did 
not  contest  the  Government's  findings  and  allegations. 

"In  the  early  part  of  his  career,   Sayiaan  conducted  a  traveling  medicine 
show,    With  the  growth  of  his  business,  he  came  under  the  scrutiny  of  pure  food 
and  drug  enf oi->cement  officials.    He  was  fined  $50  in  I915  and  $U0  in  I917,  and 
several  lots  of  his  'Wonder  Herbs'  vvere  seized  and  destroyed  in  I92U, 
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"Another  case  terminated  last  month  involved  a  drug  company,  fined 
$'42C  for  shipping  fourteen  lots  of  sub- standard  drug  products.     Included  in 
these  drag  "oroducts  were  vdtch  hazel,  carholic  acid,  paregoric,  turpentine, 
mercuro chrome,   camioho rated  oil,   codliver  oil  and  castor  oil. 

"Products  of  this  nature,"  —  I'm  quoting  your  official  report  — 
"cooxonly  used  in  the  home,  are  standardized  "by  lav/.    Variation  from  the  legal 
standard  is  punishahle  as  a  violation  of  the  Food  and  Drugs  Act,  when  the  non- 
standard articles  are  shipped  from  one  State  to  another  —  in  other  words,  when 
they  enter  interstate  commerce.     The  "urchaser  of  the  coiiimon  household  remedies"- 
I'm  still  quoting  —  "is  in  this  way  protected  against  cheats  and  against  the 
danger  of  false  security.    However,  there  is  no  comparable  Federal  standard  for 
food,   e xc e-ot  but t  e r . " 

And  here's  an  illustration  of  the  value  of  the  legal  standard  for  butter. 
On  March  29,  a  dealer  of  Philadelphia  was  fined  $25  for  having  shipped  120 
pounds  of  butter  \7hich  Government  analysts  found  to  run  15  percent  belo',,'  the 
legal  butterfat  content.    The  product  y/as  adulterated  with  water. 

Another  prosecution  v/hich  terniiiated  last  month  involved  a  -oroduct 
labeled  "Cereal  Meal,"    The  manufacturer  admitted  the  labeling  to  be  fraudulent, 
and  was  fined  $270  for  having  shipped  the  so-called  "meal"  to  San  Francisco, 
Denver,  Chicago,  and  Boston,   at  which  points  it  was  seized  by  Government  agents. 

"Cereal  Meal"  was  a  mixture  of  bran  and  other  wheat  products,  linseed 
meal  and  agar  a{i,ar.     It  was  recommended  for  indigestion,   chronic  a^spendicitis, 
intestinal  i.^JT lairjnation  and  catarrh.    These  claims  were  alleged  to  be  false  and 
fraudulent,   since  they  Dromised  more  than  could  be  expected  of  the  product. 
The  name,  also,  was  held  to  be  false  and  misleading,  as  ingredients  other  than 
cereals  were  present. 

Patent  nedicine  cases  terminated  during  March  included  that  against  a 
company  v/hich  had  shipped  a  herb  tonic,  v/hich  was  a  mixture  of  water,  plant 
extractives,  and  less  than  one  percent  of  alcohol.    The  alcohol  was  insufficient 
for  preservation  of  the  mixture,   and  live  yeast  and  m.old  were  found  upon 
analysis.    The  product  was  labeled  as  a  syst em  builder,   to  be  used  in  cases  of 
blood  poison,   rheumatism,  kidney  and  liver  troubles,  pellagra,  indigestion, 
gallstones,   inf  "'uenza,  a"opendicitis  and  scrofula,   iii  which  condit ions  it  would 
be  worthless.     A  fine  of  $50  v/as  assessed. 

A  fine  of  $25  was  assessed  against  the  manufacturer  of  a  product  called 
"Etsam,  "  which  bore  false  and  frai\dulent  claims  for  gallstones,   liver,  stomach 
and  gallbladder  trouble,  palpitation  of  the  heart,  jaundice,  neuralgia,  poor 
circalat ion,  aiDpendicit is  and  other  conditions. 

"Sanova;oor  Dexene"  bearinf;  claims  for  diabetes,  was  also  adj^^dged  mis- 
branded,  and  the  manufacturers  v;ere  fined  $100. 
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Tomato  loroducts  still  figijre  prominently  in  regulatory  actions,  says 
the  Food  and  Drag  Administration.    The  presence  of  mold,  coming  from  the  use 
of  moldy  and  decayed  tomatoes  in  the  preparation  of  catsup,  puree,  paste  and 
sauce,  caused  the  seizure  of  22  lots  of  these  products  found  in  twelve  States. 
The  goods  had  "been  packed  in  Ilew  Yorl:,  Indiana,  Kentucky,  Colorado,  Utah  and 
California.    Federal  inspectors  also  apprehended  1, 6OO  cases  of  substandard 
canned  tomatoes  iinpronerly  labeled. 

Other  foods  seized  during  March  on  account  of  filth  or  decomposition 
were  10,000  pounds  of  olives,   60  gallons  of  cream,   200  cans  of  frozen  eggs, 
23,000  pounds  of  dates,  SOO  cases  of  canned  huckleberries,  one  shipment  of 
walnut  meats, 000  pounds  of  dried  pears,  and  IS, 000  chests  of  fire  and  water 
damaged  tea. 

Three  lots  of  salad  oil  mixtures,  one  purporting  to  he  vure  olive  oil, 
and  all  bearing  labels  misleading  as  to  composition  and  country  of  origin, 
v/ere  labeled  in  I'ew  Hampshire  and  Connecticut.    The  Fellsway  Cheese  Comoany 
of  Boston,   inrolicated  in  the  recently  terminated  oleomargarine  conspiracy 
action,  was  responsible  for  the  shipment  of  three  varieties  of  "cheese"  con- 
taining mineral  oil,  which  is  not  a  food.    The  so-called  cheeses  v;ere  seized 
and  destroyed. 

And  so  concludes  today's  re^^ort  fr:im  the  Food  and  Drug  Administration  — 
a  report  su;.nnarizing  prosecutions  for  violations  of  the  federal  Food  and  Drugs 
Act,  terminated  during  March,  and  brin£:ing  fines  agreegating  $2, 

— ooOoo — 

CLO S IKG-  AluJOTiTCSl/IFI?!' ;     You  have  just  heard  the  regular  weekly  broadcast, 

"Uncle  Sam  at  Your  Service,"  presented  by  Station    in  cooperation  with 

the  Food  and  Drug  Administration  of  the  U.  S.  Department  of  Agriculture, 
Listen  in  again  next  Monday  for  another  report  of  how  Uncle  Sara  protects  your 
food  and  drug  supply. 
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Monday,  May  6,  1935 

'■  -t>epartmeat  of  A  . 


"brings  you  the  regular  weekly  reioort  from 


the  Food  and  Drug  Administration,  U.  S.  Department  of  Agriculture. 

— ooGoo — 

Tuna  fish  is  the  subject  of  today's  reioort  from  the  Food  and  Drug 
Administration.    Your  official  co rres-oondent  evidently  knows  that  the  salad 
and  sandwich  days  are  close  upon  us,  and  he  wants  to  give  you  all  the  in- 
formation he  can  which  will  help  you  make  tuna  fish  salads  and  sandwiches 
that  are  wholesome  and  aDpetizing. 

Now,   referring  to  your  weekly  report  from  the  Food  and  Drug  Adminis- 
tration, which  inspects  all  our  canned  fish  —  including  tuna. 

"Our  supply  of  canned  tuna  fish,"  says  your  official  renorter,  "comes 
largely  from  the  warm  waters  of  the  Pacific  —  off  the  coast  of  Central 
Apierica  and  Mexico  —  and  most  of  the  fish  are  caught  a  thousand  miles  or 
more  from  the  canneries,  which  are  located  in  a  very  small  territory  in 
southern  California. 

"In  the  early  days"  —  I'm  still  quoting  —  "all  the  fishing  was  done 
off  the  coast  of  California,   relatively  close  to  the  canneries  at  Long  Beach, 
San  Diego,  and  San  Fedro .     Tuna  comes  wo  from  the  southern  waters  in  June  or 
July,   so  all  the  fishermen  had  to  do  was  wait  around  until  the  fish  arrived. 
That  was  in  the  early  days. 

"After  while,  more  and  more  people  wanted  tuna  fish  salads,  and  tuna 
fish  sandwiches,  and  the  tuna  Dackers  had  to  send  their  boats  out  to  meet 
the  fish  half  way.     Most  fish  are  caught  off  the  coast  of  Mexico  nowadays, 
although  some  fishermen  have  gone  clear  down  to  the  equator  to  fill  their 
"boats.     Canning  tuna  fish  has  "become  almost  a  year-round  job. 

"Crews  and  officers  of  the  tuna  fishing  boats"  —  these  are  still  the 
words  of  your  official  reijorter  --  "tell  stories  of  tuna  with  such  unbridled 
appetites  that  they  bite  tin  cans,  bare  fish  hooks,  and  even  pieces  of  cloth. 
Bait,  at  times,  has  been  practically  unnecessary,  and  the  fish  have  been 
caught  faster  than  they  could  be  put  under  refrigeration. 


"The  big  tuna,   called  the  Yellow-fin,  often  weighs  as  much  as  200 
pounds,  and  can  mt  un  a  very  bitter  fight.    But  there  are  also  very  small 
tuna,  weighing  only  five  or  six  -oounds. 
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"TThen  the  fishing  boats  go  out,  they're  ready  for  a  thirty-day 
cruise  —  equipried  with  radios  and  Diesel  engines,   refrigerating  plants 
and  plenty  of  ice.     Ice  is  highly  necessary  on  a  fishing  triri  that  may  last 
from  three  to  six  -.veeks. 

"As  soon  as  the  hold  is  full  of  tuna,  the  "boats  make  full  srieed  ahead 
for  the  canning  slants.  If  the  ice  does  not  hold  out,  the  whole  shipment  of 
fish  will  he  rained  and  will  not  "be  permitted  to  "be  canned  or  otherwise  used 
for  food. " 

Now,   ladies,  nere  are  some  facts  about  buying  that  will  make  you  intel- 
ligent as  well  as  economical  tuna  fish- shoppers. 

"In  the  early  days  of  the  industry,"  according  to  the  Food  and  Drug 
Administration,   "only  one  variety  of  tuna  fish  was  canned  —  the  Albacore  or 
Longfin.     Nowadays  the  Albacore  is  a  rare  fish,  but  still  very  much  in  demand 
because  of  its  vvhite  meat  and  mild  flavor.    Fishermen  sometimes  get  as  much 
as  $200  a  ten  for  Albacore,  just  as  it  comes  off  the  boat.     We  also  import 
some  of  the  white-meat  fish  from  Ja"Dan. 

"Tuna  fish  —  whatever  variety  —  are  always  canned  with  the  addition 
of  a  small  amount  of  oil,  usually  cottonseed,  and  a  small  amount  of  salt. 
There  are  m.any  things  you  label-readers  should  know  about  this  class  of  canned 
fish,   since  many  other  kinds  of  fish  —  not  tuna  —  are  pit  utd  in  packages 
similar  to  tuna  packages.     If  such  products  are  not  tuna,  the  labels  will  tell 
you  —  if  you  know  how  to  read  them. 

"In  the  first  place,  a  product  labeled  as  tuna  fish  must  be  -prepared 
from  one  of  four  varieties  of  fish,  namely,   the  Albacore  or  Long  Finned  tuna; 
the  Blue  Fin  or  Leaping  tuna;   the  YelloY/  Fin  t^ona,   and  the  Striped  tuna. 

"Fish  known  as  Bonito  or  Eonita,   and  Yellowtail  or  Amber  Fish,  cannot 
be  called  tuna  fish  at  all,  but  must  be  sola  unde r  their  own  name s .     If  you'll 
read  the  labels  on  cans  of  Bonito,  Bonita,  Yellov/tail  or  Amber  fish,  you  will 
not  find  the  name  tuna. " 

Well,  our  official  correspondent  has  convinced  me,  at  least,  that  if  I 
buy  Bonito,   thiidcing  it's  tuna,   I  have  only  myself  to  blame. 

Continuing  with  the  rerort: 

"You  may  see  the  term  'TThite  Meat'  on  tuna  labels.     Remember  there  is 
only  one  tuna  fish  that  can  be  properly  labeled  'White  Meat  Tuna, '  and  that 
is  the  Albacore.     Eat  you  will  see  labels  reading  'White  Meat  Fish'  or  ''iTliite 
Meat  Gf_  the  Bonito  '  or  '',?hite  Meat  of  Yellow-tail .  '     When  you  see  these  labels, 
don't  be  misled  into  believing  that  you  are  getting  white  meat  tuna.'' 

Well,  —  from  all  this  I  gather  that  only  tuna  is  tuna  —  and  if  it's 
not  labeled  tuna,   it  isn't  tuna.   .   .  Ever  hear  the  old  story  about  the  man  who 
stopned  at  the  fish  market,  and  said  he  v/anted  two  tuna  fish?     "Nuts,"  said 
the  proprietor,   "you  don't  want  a  fish,  you  want  a  -oiano." 
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Quoting  again,  from  your  Washington  renort: 

"The  terrc  Tuna  and  the  term  Tunny  (T-u-n-n-y)  are  synonymous.  The 
term  Tonno  (T-o-n-n-o)  an  Italian  name,   is  used  to  descrihe  a  special  Italian 
style  pack  of  tuna.     If  you  see  the  word  Tonno  on  a  lahel,  you  knov/  that  the 
fish  in  the  can  has  "been  packed  in  olive  oil.    This  same  thing  is  true  if  the 
product  is  laheled  'Italian  style  tuna.'" 

Uow,  to  summarize  today's  advice  for  the  home  "buyer: 

"There  are  three  distinct  classes  of  market  tuna:     White-meat  tuna, 
which  is  scarce  and  expensive;  light-meat  tuna,  the  standard  market  product 
today;  and  Tonno,  the  Italian  style  pack.     If  you  read  the  la"bel,  you  will 
find  out  that  the  cans  are  generally  marked  as  containing  I3,   7.  or  3"^  ounces 
of  food.     The  law  requires  that  the  cans  "be  as  full  of  meat  as  "Dracticahle, 
with  only  enough  oil  and  salt  added  to  make  a  suita'bly  flavored  article." 

— ooCoo — 

CLO SI NG  AIs^^GUNGEIvSIfT :     You  have  just  heard  the  regular  weekly  "broadcast, 

"Uncle  Sam  at  Your  Service,"  presented  "by  Station    in  cooperation 

with  the  Food  and  Drig  Administration  of  the  U.  S.  Departinent  of  Agriculture. 
Listen  in  again  next  Monday  for  another  re-oort  of  how  Uncle  Sam  protects  your 
food  and  drug  suxroly. 
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now  "brings  you  a  regular  weekly  report  from 


the  Food  and  Drag  Administration  of  the  U.S.  Department  of  Agriculture. 

— ooOoo — 

The  clothes  moth  is  the  subject  of  today's  report  from  the  Food  and  Drug 
Administration. 

Now  there's  only  one  thing  about  a  clothes  moth  that  intrigues  me,  and 
that  is,  hov/  to  make  it  stay  away  from  my  door  —  my  closet  door. 

If  there  he  those  in  the  audience  interested  in  the  histo ry  and  biology 
of  this  little  pest,  let  them  send  to  the  Department  of  Agriculture,  Washington, 
D.C,  and  ask  for  the  bulletin  called  "The  Control  of  Moths  in  Upholstered  Fur- 
niture."    That  bulletin  describes  the  personal  habits  of  the  clothes  moth  said 
to  be  in  practically  any  household  in  the  United  States  —  in  clothing,  rugs, 
piano  felts,  upholstered  furniture,  or  wherever  they  set  up  housekeeping. 

So,  if  you're  interested  in  moth  biology,  you  can  read  about  it  in  the 
clothes-moth  bulletin,  ?/hich  contains  pictures  of  the  parent  insect,  known  as 
a  moth  or  miller,  of  the  egg,  of  the  larva  or  v/orm,  and  the  pupa  or  chrysalis 
stage. 

Also,  there's  a  section  on  the  food  of  clothes  m.oths.     However,   not  many 
of  us  need  to  read  a  bulletin  to  learn  about  the  feeding  habits  of  moths.  They 
like  wool  suits,   sweaters,  bathing  suits.    They  live  and  thrive  on  a  diet  of  the 
wool  in  your  upholstered  furniture  or  best  rug.    For  dessert,   they  like  a  piece 
of  felt  hat,  and  nothing  suits  'em  better  for  betv;een-neal  snacks  than  bits  of 
golf  hose.    You  see  I  know  something  about  the  food  habits  of  these  pests. 

Well,  before  you  learn  about  labels  on  moth-preventives,  you  ought  to 
know  that  the  Food  and  Dr^ig  Administration  has  charge  of  enforcing  the  Federal 
Insecticide  Act.    T/iis  Act  is  designed  to  protect  you  against  misbranded  and 
adulterated  insecticides,  fungicides,  and  disinfectants  entering  interstate 
commerce.     During  the  past  year,  the  Food  and  Drug  Administration  collected  and 
examined  Sbl  preparations  for  controlling  clothes  moths. 

Sad  to  say,   the  exaiainers  found  some  of  these  preparations  to  be  valueless 
Some  of  then  were  outright  frauds.     For  the  most  part,  hov/ever,   the  pre"oarations 
did  contain  substances  suitable  for  mo th  control,  but  the  directions  for  use  were 
such  as  to  make  them  no  better  than  the  fraudulent  ones. 
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lTov7,  a  wai-ning  fron  Dr.  ";?.  S.  Abtott,   entomologist  of  the  Food  and  Drug 
Adninistrat ion,  -.Tho  is  resnonci'bl.e  for  most  of  today's  report. 

"Before  yon  "buy  a  -nreparation  recoi-meuded  to  "be  used  as  a  fumigant  to 
prevent  noth  dai.iage,  "  Dr.  Abbot  warns  you,   "examine  the  label  and  directions 
critically.     Looh  upon  the  preparation  v/ith  suspicion  if  it  claims  to  be  & 
reipellent .  or  to  drive  out  moths,   if  no  definite  do  sage  is  recoi-juended.  or  if 
the  use  is  not  restricted  to  tight  containers." 

Dr.  Abbott  discusses  a  fe-j  of  the  mislabeled  preparations  that  have  come 
to  light  through  the  -orosecut ion  of  cases  under  the  Insecticide  Act.     These  show 
ho'.7  some  manufacturers  place  unsatisfactory  directions  for  use  on  containers  of 
saibstpjices  recognizovd  as  of  value  for  the  control  of  blothes  moths,  or  directions 
wh.ich,   if  followed,  v;ill  make  the  'oreparation  practically  worthless. 

iJow  we  can't  go  very  far  in  a  discussion  of  preparations  which  claim  to 
prevent  moth  damage,  without  mentioning  the  substance  known  as  -para-di-chlo ro- 
benzene  —  a  nineteen-letter,   seven- syllable  word.     If  anything  can  scare  a 
clothes  moth,   that  word  ought  to.    Entomologists  consider  t"nis  substance  very 
effective  in  preventing  moth  damage  —  when  jronerly  used, 

"However,"  quoting  Dr.  Abbott,   "para-di-chlo ro-benzene  is  quite  without 
value  as  a  re-pellent  of  clothes  moths;   that  is,   if  r)laced  in  an  open  room,  an 
open  closet,  or  a.n  open  box,   it  vrill  not  keep  moths  from  entering,  or  drive 
them  out  if  they  are  already  "oresent.    You  maj'  put  enough  para-di-chlo  ro-benzene 
in  a  tight  closet  to  kill  any  moths  that  may  be  there,  r>rovided  you  keep  the 
closet  tightly  closed.     If  you  leave  the  door  open,  a  new  family  may  move  in  and 
set  up  housekeeping,  or  even  take  in  boarders  —  in  spite  of  the  smell  of  the 
r)ara-di-chloro-benzene .    However,  para-di-chlo  ro-benzene  does  have  valiie  in  con- 
trolling moths,   if  it  is  used  correctly." 

Quoting  Dr.  Abbott:     "The  value  of  the  para-di-chlo ro-benzene  for  moth 
control  depends  on  using  enough  of  it  in  closets,   rooms,  trunks,  and  other  con- 
tainers, wldch  are  so  tightly  closed  (preferably  all  cracks  and  crevices  sealed) 
as  to  prevent  the  escape  of  the  gaseous  fumes  given  off  when  this  material  is 
ex'josed  to  the  air." 

Well,  as  you  can  see  —  it's  very  important  that  you  use  enough  para-di- 
chlo  ro-benzene.    Dr.  Abbott  recoi.i.-icnds  a  miniicjnum  quantity  of  one  Toound  to  100 
cubic  feet  of  tightly  closed  space.    This  amount,  one  pound,   will  kill  clothes 
moths  in  all  stages  of  development,   if  it's  left  in  the  tightly  closed  space 
long  enoiagh.    3y  the  way,  one  hundred  cubic  feet  is  not  a  very  large  snace.  A 
closet  eight  feet  hi-;h,  four  feet  v/ide,  and  three  feet  deep  would  contain  96 
cubic  feet, 

ilow,  whenever  the  Food  and  Drug  Administration  finds  m^oth  preparations 
that  are  fraudulently  labeled,   it  starts  legal  action  against  them.     In  many 
cases,   seizure  of  the  mislabeled  ^jroduct  results.    For  example.   Government  agents 
seized  32O  pasteboard  boxes  labeled  "Cedarized  Closets,"  which  were  destroj^ed 
by  order  of  the  court.     Subsequently  a  criminal  action  was  filed  against  the 
manufacturer,   resulting  in  a  fine  of  $100,     In  each  box,  or  "Cedarized  Closet," 
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was  a  ■•^^^acket  of  cedar  shavings  and  a  small  amount  of  para-di-chloro-loenzene. 
The  cedar  shavini-^s  were  without  value  against  clothes  moths,  and  the  aiaount  of 
para-di-chloro-benzene  was  too  small  to  afford  protection,   even  if  the  fumes 
were  confined  in  the  "dox.     So  the  "Cedarized  Closets"  were  practically  worth- 
less,  so  far  as  protection  from  moths  was  concernedi 

Another  case  involved  the  seizure  and  subsequent  destruction  of  a  ship- 
ment of  122  cartons  containing  small  blocks  of  para-di-chloro-benzene.  The 
directions  stated:     "Placed  over  v/indow  or  door  will  prevent  insects  entering 
because  the  heavy  gas  fumes  form  a  Drotective  screen." 

"This  direction,"  according  to  your  official  report,   "was  intended  to 
convey  the  idea  that  the  product  was  a  moth- repellent ,  which  is  positively 
erroneous  and  unwarranted.    Other  false  and  deceptive  claims  made  for  the  pro- 
duct included  these  statements:     'Placed  in  the  piano  will  prevent  moths  from 
attacking  felts, '  and  'For  kitchen  use,  ^lace  several  blocks  on  the  floor  of 
the  room  infested  and  note  promptness  with  which  vermin  disappear. 

"Bear  in  mind,"  I'm  still  quoting,   "that  para-di-chloro-benzene  rates 
zero  as  a  repellent  of  clothes  moths  or  any  other  kind  of  household  insect. 
It  is  a  killer  of  moths,   their  eggs,  and  larvae,  only  when  used  in  tight  con- 
tainers at  a  proper  dosage." 

Another  case  mentioned  in  today's  re-port  involved  a  manufacturer  who  was 
fined  $100,     Ke  had  labeled  para-di-chloro-benzene,   colored  pink,  as  "Chloro- 
Crystals."     Quoting  your  official  report,   "Besides  incorrectly  claiming  moth- 
control,  this  manufacturer  had  represented  his  article  as  a  disinfectant,  and 
claimed  that  it  would  imx)rove  the  health,   relieve  hay  fever,  and  could  be  used 
as  a  treatment  for  influenza,  grip,  nasal  catarrh,   asthma,   and  colds.  The 
label  claimed  that  the  product,   Chloro-Crystals,  would  purify  the  air  in  wait- 
ing rooms,   smoking  rooms,  hotels  —  and  even  fish  markets]" 

And  no\:  —  to  sumiaarize  today's  advice  from  the  Pood  and  Drug  Administra 

tion. 

"Remember  that  para-di-chloro-benzene  is  very  effective  against  moths 
when  used  at  the  proper  dosage  in  tight  containers  such  as  boxes,  trunks,  chest 
and  tight  wardrobes  or  closets.     Remember  that  this  chemical  does  not  repel 
moths  —  it  destro5^s  them  by  fumigation,  which  means  that  the  fumes  it  gives 
off  mast  be  confined  in  a  tight  container.    Finally  —  choose  your  moth  prepara 
tions  with  care,  read  the  label,  and  follow  directions  when  using  them." 

— ooOoo — 

CLO SIKG-  AirjGUlJCSIffiiTT ;     You  have  just  heard  the  reg-alar  weekly  broadcast,  "Uncle 

Sesn.  at  Your  Service,"  presented  by  Station  in  cooperation  with  the 

Food  and  Drug  Administration  of  the  U.S.  Department  of  Agricultxire.    Listen  in 
again  next  I'onday  for  another  interesting  re-nort. 
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"brings  you  the  reg^.ilar  woej:ly  report  from  the 


Food  aiid  Djxlq  AdjJinistration,  U.  S.  Department  of  Agriculture. 

— coOoo — 

Today';:  reoort  "begins  with  a  news  item  —  the  true  story  of  the  two 
■oeople  who  died  in  Atlanta  last  month,  after  eating,  among  other  things,  canned 
neat,    l\ovf  let  me  a^jsure  yo\i,   right  nov;,  that  the  canned  meat  was  absolutely 
innocent,   in  spite  of  the  stories  you  may  have  read  ahout  it. 

Here  are  the  facts,  from,  your  official  correspondent: 

"On  the  first  day  of  April,   1935>  ^"^-c  Atlanta  Station  of  the  Food  and 
Drag  Administration  reported  the  death  of  two  negroes,  from  food  poisoning. 
Another,  who  had  eaten  the  same  food,  was  serious  ill.    Their  meal  had  consisted 
of  caiiiied  veal,   fried  liver,  gravy  made  fro^i  the  liver,  and  hal^ery  rolls. 

"Inspectors  could  not  find  the  en^t y  can  which  had  contained  the  veal, 
so  they  secured  a  full  unopened  can,  from  the  same  source.    They  examined  the 
r.ieat  carefully,  and  foiand  it  to  he  properly  canned,   sterile,  and  a  wholesome  food 
■-■roduct.     ITero,  they  examined  the  liver.     It  was  fed  to  lahoratorj'"  animals,  with 
no  ill  effects.    But  the  gravy  produced  startling  results.    After  eating  a  sam- 
ple, the  animaJs  sickened  v/ithin  five  minutes  and  died  within  ten  minutes.  A 
chemical  test  of  the  gravy  sh.owed  that  it  was  heavily  loaded  T;ith  fluorides 
( X  lu-or-ides) ,  nrooahly  in  the  form  of  an  insecticide  or  rat  poison. 

Still  quoting  your  official  re;port:     "TJntil  further  investigations  in 
Atlanta  are  coiopleted,  we  cannot  state  ho 7/  the  fluoride  ( flu-or-ide)  gained 
access  to  the  gravy,  hut  the  suspicion  is  that  it  v/as  added  to  the  flour,  or 
other  thichening  agent .   prohahly  "by  accident." 

Well  —  you  ron't  need  to  searc].  very  long  to  find  the  rrx>Tal  to  that 
Gtori/.    Insecticides,  rat  ;:oison,  poisons  of  any  kind,  do  not  belong-;  near  the 
flour  sack. 

Some  time  a^o,   the  Food  and  Drig  Administration  issi.ied  a  warning  to  house- 
wives, regarding  poisons  in  the  household.    This  is  a  good  time  to  repeat  the 
warning,   says  your  official  correspondent,  who  proceeds  to  warn  you,  as  follows: 

"Poisons  such  as  garden  and  domestic  insecticides  are  today  almost  a 
household  necessity.    They  should,  however,  be  securely  locked  up  or  be  carefully 
stored  beyong  the  reach  of  children,  and  should  always  be  kept  away  from  food. 
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"A  pa.ckage  of  ■'joison  — "  (I'm  still  quoting)  —  "A  package  of  poison  on 
the  gantry  shelf  is  as  dangerous  as  a  loaded  gun.     Someone  comes  along  who 
doesn't  know  the  pacirage  contains  poison  —  that  the  gun  is  loaded  —  and  the 
result  is  injury  or  even  death.    The  same  precautions  are  inroortant  in  food 
stores,   restaurants,  and  food  factories. 

"The  Federal  Caustic  Poison  Act  renuires  that  certain  alkali  and  acid 
poisons  he  lahelled  plainly,  in  large  type,  to  lessen  the  danger  of  accidental 
poisoning.    Ho',vever,  there  are  many  o the r  poisons,   such  as  those  fcjjid  in  insec- 
ticides and  some  silver  polishes,  which  are  deadly  if  taken  in  sufficient  quan- 
tities.   The  Federal  law  does  not  require  that  these  articles  he  conspicuously 
labelled  as  poisonous. 

"Many  manufacturers  voluntarily  use  warning  labels,  or  put  their  poison- 
ons  preparations  in  containers  of  distinctive  shape,  or  in  bottles  with  rough 
exteriors  studded  with  points  or  knobs,  to  warn  the  user  even  in  the  dark. 
However,  poisons  of  the  insecticide  type  are  frequently  sold  in  bulk  form,  in 
bags.    Arsenical  insecticides  may  easily  be  mistaken  by  a  careless  person  for 
flour,  and  there  is  danger  of  the  poison  getting  into  food,  unless  the  packages 
containing  it  are  locked  up,  or  at  least  put  away  carefully  after  use.    To  pre- 
vent accidents,  the  cautious  housewife  should  have  a  safe  place,   in  which  she  can 
store  all  poisons."     So  concludes  your  warnixVi  from  the  Food  and  Drug  Adminis- 
tration. 

ITow  let's  see  v/hat  other  news  itemsabout  our  daily  food  are  of  interest  to 
us  today,   .  ,    Here's  one  that  should  cheer  us  up.    The  Chicago  Station  of  the 
Food  and  Drug  Administration  reports  the  dumping  of  around  $1^,000  ^7orth  of  moldy 
tomato  pulp  into  the  sewer,   in  the  presence  of  government  food  inspectors.  .  . 
IText,  a  story  about  a  creamery,  fined  $100  and  costs  for  shipping  sour  cream, 
containing  gelatin,  .  .  .     Glad  we  didn't  fall  heir  to  either  the  cream,  or  the 
moldy  tomato  pulp. 

And  here '  s  something  interesting.  .  .  Talking  about  the  Caustic  Poison 
Act,  as  we  were  a  minute  ago,  here's  a  case  in  which  Ikl  packages  of  toy 
balloons  were  seized,  because  of  violation  of  the  Caustic  Poison  Act.     The  toys 
consisted  of  a  rubber  balloon  and  two  envelopes,  one  containing  magnesium  turn- 
ings and  the  other  sodium  bisulphate.    The  sodium  blsulphate  was  not  labelled 
in  accordance  with  the  Caustic  Poison  Act.     In  fact,  the  balloon  was  referred 
to  in  the  labelling  as  "harraless. "    The  package  containing  sodium  bisulphate  was 
examined,  and  found  to  contra  in  more  than  ])b  percent  of  unneut  ralized  sul^ohuric 
acid.    You  -.vere  ciU'foposed  to  inflate  the  balloon  by   jouring  the  contents  of  the 
two  envelopes  in'co  a  bottle  containing  water,  and  then  placing  the  mouth  of  the 
balloon  over  the  bottle.    The  hydrogen  generated  inflated  the  balloon.  T7ell, 
unneut  ralized  sulphuric  acid  is  no  chemical  for  a  child  to  play  ',/ith  —  at  least 
not  without  a  precautionary  label  wa-rning. 

The  next  item  concerns  a  man  v/iio  took  a  ciiance  —  and  lost.    He  too];:  a 
chance  on  selling  roll  butter  v/hich  was  lev;  in  fat  and  pat  up  in  packages  v/hich 
did  not  state  the  contents.    He  admitted  that  the  butter  had  been  whipped  and 
water  added.     He  also  admitted  tiiat  he  v/as  familiar  with  the  requirements  of  the 
Federal  and  State  food  laws,  that  he  had  been  arrested  about  a  year  and  a  half 
ago  by  the  Pennsylvania  State  Food  Inspection  Department,  and  that  he  had  been 
fined.    Hov/ever,  ho  added  that  he  had  tfilcen  another  chance,   in  this  latest  butter 
transaction.     The  gentlemen  was  fined. 
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l"o-,7  what's  next.  .  .    Here's  the  stor^  of  the  Tellsway  Cheese  Company,  of 
Boston  and  Stoneham,  I/.assach-asett s.    This  firn,   convicted  in  January  in  an 
oleomrgarine  case  (they'd  been  selling  oleo  for  butter),  had  more  recently  heen 
ship-jin^^  an  Italian  tir:,e  cottage  cheese  made  of  skim  mil"!:  and  mineral  oil.  You 
had  a  full  report  of  the  Fellsway  Company's  cheese  racket  not  long  ago,   so  I 
v7on't  go  into  that  today.    Just  another  hunch  of  men  and  women  vho  took  a  chance, 
and  lost,     Coumenting  on  this  case,  the  Boston  Station  says  that  it  will  prohably 
bo  disposed  of  in  a  short  time,   since  some  of  the  defendants  have  already  con- 
fessed, and  indicated  a  desire  to  plead  guilty, 

And  here's  still  another  news  item  which  concerns  the  Caustic  Poison  Act . 
The  New  York  Station  of  the  Food  and  Drug  Adi-iinistrat ion  has  been  investigating 
children's  chemistry  sets.    They  were  found  to  contain  ca\istic  poisons,  not 
labelled  correctly.     Government  officials  seized  one  lot,   consisting  of  I9  sets. 
According  to  your  report,   "the  manufacturer  has  agreed  to  replace  the  caustic 
chemicals  with  weaker  solutions." 

^ell,  here  are  still  more  items,  all  dealing  with  how  the  Food  and  Drug 
Administration  protects  your  food  supply  —  and  even  dangerous  toys,   if  they 
come  -ijnder  the  Caustic  Poison  Act  —  but  our  time  is  up,   so  v/e'll  continue  next 
Monday  at  this  time, 

--00O00 — 

CLG SI173-  Al^IIGUiTCSI -EIIT :     You  have  just  heard  the  reg'alar  weekly  broadcast,  "Uncle 

Sam  at  Your  Service,"  presented  by  Station    in  cooperation  v/ith  the  Food 

and  Droe"  Administration  of  the  U.  S.  Department  of  Agriculture,    Listen  in  again 
next  Monday  for  another  report  of  ho\/  Uncle  Sam  protects  your  food  and  drug 
supply. 
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"brings  yoxi  the  regular  weekly  report  from  the  Food 


and  Drug  Administration,  U.  S.  Lepartruent  of  Agriculture. 

— ooCoo — 

Today's  report  frcir.  Washington  reads  like  a  detective  story.  It 
miglrxt  te  called  "The  Grea.t  Crear.;  Puff  Ivlystery,"  or  "The  Strange  Cace  of  the 
Poisoned  Custard."    So  far  as  I  can  see,   the  ::ystery  v/ill  never  be  solved. 

But  here's  the  story.   .   .  A  fev/  weeks  ago,  takers  in  a  certain  chain- 
"bakery  in  T-.ite  Plains,  :7ew  York,  r.:ixed  up  enough  custard  filling  for  four  thou- 
sand crear.  -puffs,  crear:.  pies,  and  eclairs.     The  custard  contained  the  usual 
ingredients  —  egg  yolk,  sugar,  cornstarch,  uilk,  aaid  vanilla  flavoring. 

When  the  pastries  were  ready,   they  were  placed  in  trucks  and  sent  out 
to  the  cream  puff-hungry  citizens  of  nearby  cities  and  villages.     The  next  day, 
doctors  in  the  cres::--puf i  districts  were  i-iighty  "busy,  taking  care  of  hundreds  of 
people  s^xffering  fror..  food  poisoning.    A  health  inspector  returned  froi.'i  a  tour  of 
investigation  to  find  that  his  two  children  ha-d.  been  poisoned.    A  driver  for  the 
bakery,  who  ate  an  eclair  en  route,  was  another  victim. 


Of  course  the  bakery  stopped  delivering  its  pastries  as  soon  as  the 
so-igrce  of  the  poisoning  was  traced,  and  sent  out  the  fleets  of  trucks  to  pick  up 
all  unsold  stocks,  and  to  warn  those  who  had  bought  the  delicacies. 

According  to  your  official  report  from  V/ashington:     "Inspectors  in 
the  ITew  York  laboratory  of  the  Food  and  Drug  Ad:.-.ini  strati  on  Joined  with  State  and 
County  health  authorities  in  an  irru-ediate  investigation.     They  collected  samples 
of  trie  suspected  -pastries,  and  sar/ples  of  the  ingredients  —  the  egg  yolk,  sugar, 
cornstarch,  milk,  and  vanilla.    Federa,l  officials  found  nothing  suspicious  in 
the  custard  ingredients. 


However,  when  they  examined  the  f illini°:  in  the  cream  puffs  and 
ecla-irs  —  the  custard  i tself  —  they  found  tr er.-ondous  numbers  of  bacteria  known 
as  Staph-y-lo-ccc-ci .     Staph-y-lo-coc-ci ,  as  you  may  know,  are  a.;,ong  the  co:rjr.onest 
parasitic  bacteria,  and  the  usual  cause  of  pimples,  boils,  abscesses,  and  so  on. 
These  bacteria  are  also  a  coi/mon  cause  of  food  poisoning. 


Nov/,  referring  again  to  your  official  report.   .   .  The  staph-y-lo-coc-ci 
in  the  custard  filling  were  isolated  in  the  proper  cultures,   then  grown  in  m.eat 
broth,  which  was  fed  to  monkeys. 
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You  may  wonder,  as  I  did,  why  they  didn't  use  smaller  laboratory 
animals,  rats  or  guinea  pigs.  The  reason,  explained  in  your  report,  is  that 
smaller  animals  are  not  susceptible  to  this  t^-pe  of  food  poisoning.  I.lonkeys 
react  similarly  to  human  "beings.  The  monkeys  that  were  fed  the  meat  broth,  says 
your  official  correspondent,  soon  showed  the  same  sy;i::ptoms  of  food  poisoning 
as  did  the  people  T;ho  ate  the  creaLi  puffs  and  eclairs. 

Seyond  a  doubt,  the  custard  filling  was  guilty.     But  why  did  the 
Staph-y-lo-coc-ci  —  they're  floating  around  in  the  air  all  the  time  —  suddenly 
^^cj^^g-|_to  settle  in  the  ctistard  filling?     That's  a  rcystery.     IVliy  do  they  have  a 
aiiinity  for  creami  puffs  and  eclairs,  anyv/ay?     It's  downright  startling,  says 
your  official  reporter,  the  number  of  illnesses  caused  d\iring  the  past  five 
years  by  cream  puffs  and  eclairs.    Fortunately  for  the  victims,  this  t^'pe  of 
illness  hardly  ever  ends  fatally. 

iTow  that's  encouraging  —  but  take  it  from  those  v/ho've  been  poisoned, 
there  comes  a  tim.e  when  they  wish  it  would  end  fatally.     Food  poisoning  is  a  most 
uncom.f  or  table  illness. 

IJow,  quoting  your  report  again:     "The  source  of  infection  in  the 
custard  filling  will  probably  always  be  a  mystery.     It  miay  have  come  from  an 
infection  on  the  hands  of  one  of  the  \.'orkers  in  the  bakery,  for  even  the  most 
insignificant  pimple  can  carry  the  germis.     It  niight  have  com.e  fromi  an  infected 
finger.     If  this  particular  bakery  in  'white  Plains  had  not  had  a  clean  bill  of 
health  fromi  sanitary  inspectors,  rats  or  m.ice  might  have  been  suspected.  Rats 
exid  m.ice  are  notorious  as  distributors  of  food  poisoning  germs." 

And  that's  the  story  of  the  cream  p'off  mj^^stery.     The  rest  of  today's 
report  is  advice  for  hom;emakers  from  Dr.  A.  C.   Hunter  of  the  Food  and  Drug 
Administration,  who  tells  you  how  to  prevent  outbreaks  of  food  poisoning  in  your 
own  homie. 

"In  the  first  place,"  says  Doctor  Hunter,  "bacteria  that  cause  illness 
of  the  type  popularly  known  as  'ptom.aine  poisoning'   cannot  stand  riTuch  heat.  A 
thorough  boiling  will  destroy  them.     If  food  is  contamiinated  af t er  cooking,  you 
can  reduce  the  growth  of  the  bacteria  to  a  minimum  by  proper  refrigeration. 
Reheating  before  serving  v;ill  destroy  any  organisms  that  have  developed.  Properly 
pasteurized  m.ilk,  for  exar.'ple,  v;ill  be  free  from  such  bacteria. 

"Ordinarily,  when  food  is  preserved  in  glass  Jars  and  tin  cans,  the 
food  poisoning  bacteria  and  their  poisons  are  destroyed.     Canned  foods,  unless 
spoiled  and  obviously  unfit  for  use,  should  be  free  from  bacteria  of  this  type. 
But  if  you  hold  canned  goods  for  more  than  a  few  hours  after  opening,  be  sure  to 
take  the  same  precautions  as  to  refrigeration  and  recooking  that  you  do  with 
freshly  prepared  foods. 

"^e  have  learned,"  Doctor  Hunter  continues,   "that  the  prevention  of 
food  poisoning  is  not  a  highly  scientific  or  technical  matter.     It  simply  depends 
upon  a  few  fundamiental  rules  of  hygiene  which  every  person  who  prepares  food 
should  constantly  bear  in  m.ind. 


R-USS 


5-27-35 


"In  the  first  place,"  still  quoting  Doctor  Hunter,  "food  to  "be  eaten 
rav7  should  be  fresh,  clean,  free  fron  almorKial  odors,  rotting  areas,  and  rnold. 
The  food  should  he  washed  in  clean  water, 

"Cooked  foods  sho-'old  be  heated  to  the  boiling  point,  not  merely 
'Trarn;ed  over.  '     They  should  be  kept  free  from  contamination,  and,  if  to  be  held 
i.:ore  than  a  few  hoiors,  subjected  to  refrigeration.     Observe  these  rules  this 
suiriTier,  and  you  v;ill  help  reduce  the  number  of  cases  of  food  poisoning  to  a 
r-ininniE. 

"Be  especially  careful  with  custard  ::.ixt-ares.    ?7hether  you're 
responsible  for  the  preparation  of  several  thousand  cream  puffs  and  eclairs, 
like  the  baJcers  in  White  Plains,  llew  York,  or  whether  you're  malcing  a  crea:;;  pie 
for  your  own  faiiiily,  it  will  pay  you  to  prepare  the  custard  only  as  needed, 
to  cook  it  sufficiently,  and  —  if  you  don't  plan  to  serve  it  right  away,  to 
keep  it  under  refrigeration." 


— ooCoo — 


CLC SI NG  AljlTOUITCEI.SITT ;    You  have  just  heard  the  regular  weekly  broadcast,  "Uncle 

Sam  at  Yo^or  Service,"  presented  by  Station    in  cooperation  with  the  Food 

and  Drug  Administration  of  the  United  States  Department  of  AgriCLiltirre.  Listen 
in  again  for  another  report  of  how  Uncle  Sam  protects  your  food  and  drug  supply. 
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Today's  report  f  .'om  the  Food  and  Di-ug  Adiuinistration  answers  a  numher 

of  questions  ahout  "gir.ger  jake,"  the  poisonous  "beverat^e  v/hich  a  few  years 
ago  caused  thousands  of  cases  of  serious  paralysis  througnout  the  country  — 
particularly  in  Oklahoma,  Lanaas,  some  of  the  Southern  States,  Rhode  Island, 
and  California.     "Ja^  e  le^;"  was  the  name  commonly  given  to  the  disease 
resulting  from  drink:. ng  "ginger  jalco," 

According  to  your  official  correspondent,  renewed  interest  in  "ginger 
jake  paralysis"  is  prompted  hy  an  article  printed  last  month,  entitled: 
"Synthetic  Ginger  a  Menace  to  Health  —  Poisonous  Element  in  Extract  Paralyzes 
Consumers. " 

"For  the  past  three  or  four  years,"  quoting  the  author  of  this  article, 
"outbreaks  of  J'imaica  ginger  paralysis  have  appeared  in  widely  separated 
areas  of  the  U:\ited  States.    Many  of  the  victims  used  the  extract  as  a 
beverage  and  jn  one  State  alone  betv/ecn  1,500  and  2,000  cases  have  been 
reported.    Most  of  the  cases  occurred  following  the  use  of  artificial  ginger 
extract.     Sone  cases  of  paralysis  followed  the  ingestion  of  only  six  to  eight 
ounces  of  the  toxic  dr^og. " 

Now  —  let's  see  what  the  Food  and  Drug  Administration  has  to  say 
about  Jamaica,  ginger  paralysis,  and  what  has  been  done  to  keep  "synthetic" 
ginger  off  the  market. 


During  the  year  1933 >  you  may  remember,  an  important  trial  was 
concluded  when  a  ring  of  bootleg  "ginger  jake"  peddlers  were  brought  to  terms. 
These  men  had  shipped  consignments  of  a  poisonous  imi tation  of  extract  of 
Jamaica  ginger.     They  labeled  the  barrels  simply  as  "Liquid  Medicine." 
Hundreds  of  cases  of  paralysis  followed  the  drinking  of  this  "Liquid  Medicine." 

Tho  Federal  Food  and  Drug  Administration  investigated  operations  of  the 
racketeers  for  more  than  tv/o  years.     In  Los  Angeles,  in  1931  >  about  one  hundred 
and  fifty  people  were  paralyzed  after  using  "ginger  jake."    Ho'.vever,  the 
Los  Angeles  outbreak  v/as  not  the  first  one.     The  first  outbreak  occurred  early 
in  1930,  and  was  caused  by  the  drinking  of  poisonous  ginger  extract  shipped 
by  a  firm  in  Boston. 

Quoting  your  official  correspondent:   "In  the  neighborhood  of  25,000  persons 
are  said  to  have  suffered  paralysis  through  the  use  of  this  poisonous  substance. 

"Because  the  traffic  had  been  carried  out  through  underground  channels, 
and  because  the  methods  of  operation  were  so  v/ell  concealed,  it  took  more  than 
two  years  of  continuous  and  highly  intensive  investigation  on  the  part  of  the 
Food  and  Drug  Administration  to  unearth  the  facts  leading  to  the  successful 
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court  action.    Retail  distribution  was  through  "bootleggors,  who  would  drive 
through  the  country  with  their  product,  selling  it  to  whoever  wanted  to  huy. 
Some  of  it  was  distributed  frora  gasoline  stations  and  grocerj'-  stores. 

"The  evidence  finally  showed  that  a  conspiracy  had  existed  between  at 
least  three  men  to  ship  the  adulterated  stuff.  Now  the  penalties  for  violating 
the  conspiracy  law  are  very  much  heavier  than  the  penalties  for  violating  the 
Food  and  Drug  Act.  It  was  decided,  therefore,  to  try  the  men  for  conspiracy 
to  violate  the  Food  and  Drugs  Act.  The  three  men  convicted  were  given  jail 
sentences  ranging  from  17  to  20  months,  and  fines  of  $2,500  each  were  imposed 
on  two  of  them. 

"The  Food  and  Drug  Administration  seized  and  destroyed  twenty-four  consign- 
ments of  the  poisonous  Janiaica  ginger  —  over  two  thousai^d  gallons  in  bulk  con- 
tainers and,  in  addition,  almost  ten  thousand  small  bottles." 

Still  quoting  direct]y  from  your  official  report:     ''It  is  believed  that  all 
of  the  poisonous  product  l-^-s  now  been  rem.oved  from  the  market,  unless  there  be 
some  small  quantities  remaining  out  of  sight  on  the  shelves  of  small  stores,  or 
sequestered  by  bootleggers.    Federal  inspectors  are  constantly  on  the  lookout 
for  any  of  this  product;  likewise.  State  and  city  officials  are  constantly  on 
the  watch  for  any  in  the  hands  of  dealers.    No  effort  has  been  spared  to  locate 
and  remove  from,  the  market  all  of  the  adulterated  ginger  on  the  market." 

Well  —  the  story  could  end  right  there,  with  that  reassuring  news  from  the 
Food  and  Drug  Administration  —  but  no  doubt  some  of  you  wo^ild  like  to  know  more 
about  "ginger  Jake."    YiThat  is  the  poisonous  ingredient  in  "ginger  jake,"  that 
causes  people  to  lose  control  of  ankles  and  wrists,  to  become  pitiable  victims 
of  paralysis? 

Again,  listen  to  the  words  of  your  official  correspondent: 

" True  Jamaica  ginger  will  not  cause  paralysis.    It  is  made  from  pure  ginger, 
which  is  extracted  with  alcohol. 

"What  the  bootleggers  v/anted  was  a  product  that  v/ould  resemble  Jamaica 
ginger  in  appearance  and  color  and  general  consistency,  and  would  at  the  same 
time  be  more  palatable  to  the  people  who  wanted  to  use  it  as  a  beverage.  So 
they  hunted  around  until  they  found  the  ingredient  they  wanted  —  tri-ortho- 
cresyl  phosphate,  which  had  been  used  in  mailing  varnishes.    Probably  the  boot- 
leggers had  not  the  slightest  idea  that  tri-or tho-cresyl  phosphate  was  a  powerful 
poison. 

"The  Public  Health  Service,  the  Federal  Prohibition  Unit,  and  various  State 
universities  put  their  best  analysts  to  work  on  the  product,  after  cases  of 
paralysis  appeared.    Finally  the  poisonous  ingredient  was  discovered,  by  the 
Public  Health  Service.     It  had  never  before  been  found  in  a  medicine  or  beverage. 

And  there  you  have  the  facts  about  Jamaica  ginger  —  the  pure  product  and 
the  poisonous.    And  the  most  reassuring  fact  is  that  probably  all  of  the 
poisonous  product  has  now  been  removed  from  the  market.    If  there's  any  left, 
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concealed  on  the  shelves  of  aaall  stores,  it  had  better  stay  concealed,  for 
Federal,  State  and  city  officials  are  on  the  lookout  for  it. 

— ooOoo — 

CLOSIITG  AKlTOUlTCgl.SrTT;     You  have  just  heard  the  regular  weekly  broadcast, 

"Uncle  Sam  at  Your  Service,"  presented  by  Station    in  cooperation 

with  the  Food  and  Drug  Adirdnistration  of  tlie  U.  S.  D.  A.  Listen  in  again  next 
Monday  for  another  report  of  how  Uncle  San  protects  your  food  and  drug  supply. 
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brings  you  the  re^rular  weekly  report  from  the 


Food  and  Drug  Administration,  United  States  Department  of  Agriculture. 

— ooOoo — 

Ladies  and  gentlemen,  what  do  you  know  about  pink  cornstarch?     I'm  well 
acquainted  with  pink  ice-cream,  and  pink  lemonade,  and  pink  grapefruit,  but  pink 
cornstarch  was  something  I'd  never  heard  of  until  recently. 

And  I  have  an  idea  there  are  others  --  farmers  and  stockmen,  particularly 
who  wish  nobody  had  ever  heard  of  it,  or  at  least  had  not  "nut  it  on  the  market  as 
a  livestock  remedy,  priced  from  five  to  twelve  dollars  for  a  package  weighing 
between  a  pound,  and  a  pound  and  a  half.  That's  pretty  high,  my  friends,  oven 
for  "oink  cornstarch. 

But  here's  the  whole  story,   in  the  ^70rds  of  your  official  correspondent 
with  the  Food  and  Drug  Administration: 

"Pink  cornstarch  will  not  cure  or  control  Bang's  disease  of  cattle,  but 
at  five  to  twelve  dollars  a  packs^ge  it  helps  to  keep  down  the  pocket-book. 
Farmers  may  honestly  believe  in  the  value  of  this  so-called  cure  for  Bang's 
disease,  which,  in  plain  words,  is  contagious  abortion.     However,  a  jury  in  the 
Federal  Court  ct  Richmond  has  returned  a  verdict  of  giailty  against  E.  C.  Bell- 
wood,  trading  as  Bellwood  Farms,  South  Richmond,  who  is  accused  of  violating 
the  Food  and  Drugs  Act  by  shipping  Bellv;ood  Farms  Abortion  Treatment  in  inter- 
state commerce. 


"This  fraudulent  rememdy,  the  Government  showed,  was  made  up  of  corn- 
starch with  just  enough  potassium  permanganate  to  make  a  pink  solution. 

"According  to  Dr.  H.  E.  Moskey,  veterinarian  of  the  Food  and  Drug  Admin- 
istration, Bang's  disease  causes  great  loss  to  farmers  and  stock  raisers  every 
year,  and  in  desperation  many  of  them  are  willing  to  try  anything  recommended 
as  a  cure,  in  spite  of  the  repeated  advice  of  the  Department  of  Agriculture  that 
all  preparations  claiming  to  be  of  benefit  in  thic;  condition  are  fraudulent." 

  So  much  for  the  fraudulent  remedy,  made  up  of  cornstarch 

and  potassium  pe rmang,anat e  —  selling  for  five  to  twelve  dollars  a.  package. 


Now  let's  look  through  a  copy  of  "Notices  of  Judgment  Under  the  Food  and 
Drugs  Act"  for  last  month,  and  find  out  what  other  fraudulent  remedies  have  been 
shipped  in  interstate  commerce. 
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Here's  a  product  that  looks  interesting  --  "Wonderful  Dream  Salve." 
This  article,  according  to  the  "ilotices  of  Judgment,"  claimed  to  be  "An  Effective 
Remedy  If  Used  As  Directed  for  Man  or  Beast."    Furthermore,  it  claimed  to  he 
"The  Great  Healer"  for  chronic  sores,  felons,  scald  head,  "barber's  itch,  eczema, 
salt  rheum,  boils,  or  any  sore  "on  man  or  beast." 

Hor  is  that  all  you  could  expect  from.  "Wonderful  Dream  Salve."     It  was 
recommended  for  piles,  sore  eyes,  bunions,  soft  corns,  ingrowing  toe  nails,  and 
earache.     It  was  recommended  as  "a  liver  tonic  aid,  and.  useful  for  rheumatism." 

What  more  could  you  ask,  from  "Wonderful  Dream.  Salve?"    Well,  the  Food 
and  Drag  Administration  could  ask  more.     Food  and  Dinig  officials  are  mighty 
particular  about  labels;  they  demand  that  labels  tell  the  truth.     That's  the  law. 
And  when  they  analyzed  "Wonderful  Dream  Salve,"  they  found  that  it  v.'as  raisbranded, 
in  that  the  labels  contained  "unwarranted  curs^tive  and  therapeutic  claims." 
Since  nobody  appeared  to  claim  the  two  hundred  and  one  packages  of  the  product 
which  had  been  shipped  in  interstate  com.merce,   (from  Chicago  to  Detroit),  the 
packages  were  ordered  destroyed. 

If  you'd  like  to  know  what  "Wonderful  Dream  Salve"  was  made  of,  I  can  tell 
you  that  it  consisted  for  the  most  part  of  creosote,  incorporated  in  an  ointment 
base. 

Here's  another  product  that  claimed  to  be  a  cure  for  almost  anything  — 
"Madame  Heil  Ammon's  Get  Well,  Sat  Well,  Gall  Stone  Remedy,  Antiseptic  Wash,  and 
Stay  Young."    This  product,  too,  violated  the  Food  and  Drugs  Act  in  that  it  was 
adulterated  and  misbranded.     The  defendant  pleaded  guilty  and  was  fined  $100  and 
costs. 

The  next  case  involves  a  type  of  product  that  is  extremely  popular  nowa- 
days —  a  reducing  agent.     "Dr.  Stoll's  Diet-Aid"  is  the  name.     The  product  was 
labeled  to  give  the  impression  that  it  could  be  used  as  a  substitute  for  certain 
meals,  and  that  such  use  would  cause  loss  of  weight.     Food  and  Drug  officials 
analyzed  the  "Diet-Aid,"  and  fo'and  that  it  consisted  of  ordinary  food  constituents 
and  that  any  loss  of  weight  would  be  the  result  of  reducing  the  amoxint  of  food 
consumed,  recommended  in  the  labeling.     The  labels  also  contained  unwarranted 
medicinal  claims. 

"Dr.  Stoll's  Diet  Aid,"  consisted  essentially  of  corn  starch,  sugar,  cacao 
powder,  and  caramel.  This  product,  also,  was  ordered  destroyed,  when  no  claimant 
appeared. 

Now  here's  something  a  little  different  —  a  drag  preparation  that  will 
take  us  over  to  Western  Africa.     "Dr.  Holbrook's  Ka-Kola"  is  the  name,  labeled 
to  give  the  impression  that  it  was  essentially  a  kola  (ko-la)  product.  Examina- 
tion showed  that  it  contained  acetanilid  (ac-et-an-i-lid) ,  and  that  acetanilid 
was  present  in  excess  of  the  amo-ant  declared  on  the  label.     The  label  also  bore 
unwarranted  curative  claims. 

"Dr.  Holbrook's  Ka-Kola"  was  alleged  to  be  raisbranded  in  that  the  following 
statements,  among  others,  were  false  and  misleading:  (I  quote  directly)     "One  of 
the  most  valuable  of  recent  discoveries  in  the  medical  world  comes  from  Western 
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Africa,  being  the  fniit  of  a  tall  handsome  tree,   reseraLiling  somewhat  our  horse 
chestnut.     This  nut,  or  seed,  about  the  size  of  a  pigeon's  egg,  is,  when  pO:7- 
dered,  of  a  bright  red  color,  having  a  slightly  nungent  aromatic  taste.  Ca-lled 
in  Guinea,   *Kola  ITut;'  in  the  Soudan,   'G-oru  iTut.  '     It  has  for  centuries  been 
highly  prized  by  the  natives  for  its  great  nourishing  and  medicinal  value.  When 
gathered,  they  are  bitter  and  unpalatable.     Placed  on  mats  by  the  women,  and 
carefully  dried  in  the  sun,  the  taste  is  by  no  means  unpleasant.     During  long 
and  eichausting  marches,  through  the  forests  and  over  mountains,  the  natives, 
by  chewing  this  nut,  avail  themselves  of  its  restorative,  fatigue-lessening 
properties.     It  acts  as  a  powerful  stinrulant,  tonic  and  nourisher  as  v/ell  as 
Sustainer.     The  marchers  require  little  other  food  at  such  times,  and  remain 
in  fine  physical  condition.    Kola  IJat  of  high  quality  is  used  in  the  manufacture 
of  Holbrook's  Ka-Eola. " 

Well,  in  spite  of  what  the  "Kola"  nut  (or  the  "C-oru")  is  supposed  to  do 
for  the  natives  of  Western  Africa,  Dr.  Holbrook's  Ka-Kola  wa,s  adjudged  misbranded, 
because  it  violated  the  Food  and  Drags  Act. 

B"/  the  way,  there  are  a  number  of  remedies  with  foreign  names  in  this  list 
of  "Notices  of  Judgment."    Here's  an  "Arabian  Balsam,"  which  was  misbranded,  and 
a  "Bulgarian  Marvel  Herb  Tea  Compound,"  a,lso  misbranded. 

The  "Balgarian  Marvel  Herb  Tea  Compound"  was  labeled  to  give  the  impres- 
sion that  it  consisted  entirely  of  herbs,  and  that  it  was  a  Bulgarian  product. 
Analysis  showed  that  one  of  the  active  ingredients  was  Epsom  salts ,  and  that  it 
was  not  of  Bulgarian  origin. 

And  now,  ladies  and  gentlemen  —  \;hn  (excepting  the  Food  and  Drug  Admin- 
istration, and  a  few  other  matter-of-fact  people)  who  could  resist  the  claims 
made  for  this  next  product? 

Listen  to  this:     "Don't  envy  the  sylphlike  figure  of  a  fashion  manikin. 
Drink  Manikin  Tea  and  have  one  yourself.   .   .  Manikin  Tea  is  100^.   .   .  Harmless.  . 
It  is  absolutely  harmless.   .   .   In  other  words,  the  fruits  of  Mother  Nature  have 
been  utilized  in  the  loreparation  of  Manikin  Tea.   .   .  A  pleasant  beverage  of 
finest  herbs.   .   .  Manikin  Tea  is  a  simple,  safe,  reliable  aid  in  weight  reduction. 

And  more  of  the  sam^e  —  "false  and  misleading"  statements  calculated  to 
make  you  feel  that  Manikin  Tea  was  a  safe  and  harmless  beverage,  and  that  a 
sylphlike  fig^are  was  yours  for  the  drinlcing  of  the  tea. 

Bat  it's  not  so  sim.ple  to  be  a  sylph.   .   .   "Manikin  Tea"  was  alleged  to  be 
adulterated,  under  the  provisions  of  the  law  relating  to  food,  in  that  it  con- 
tained serina,  an  "added  deleterious  ingredient,"  which  might  have  rendered  it  in- 
jurious to  health.    And  the  labeling  contained  "unwarranted  curative  and  thera- 
peutic claims. " 

,  Well,  that's  enou,^;h.   .   .  In  today's  :'e-oort,  you  have  heard  about  some  of. 

the  average,  oramary  t^njes  of  violations  of  the  "oure  f'^od  and  drag  law;  specifi- 
cally, cases  concerning^ drug  violations  —  all  routine  work  for  federal  ofiicials, 
wnose  duty  it  is  to  enforce  the  Food  and  Drugs  Act,  and  thus  keex)  adulterated  and 
^-^stpanded  drags  off  the  market. 

— ooOoo — 

CLOSIITS  AIIirouiTCEMSITT ;    You  have  just  heard  the  regular  weekly  broadcast,  "Uncle 

Sam  at  Y^ur  Service,"  presented  by  Sto.tion  in  cooperation  with  the  Food 

and  Drug  Administration  of  the  U.  S.  Detjartment  of  Agriculture.     Listen  in  again 
next  Monday  for  another  ret)ort  of  how  Uncle  Sam  protects  your  food  and  drag 
supply . 
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UI'CLS  SAM  AT  YOUR  SERVICE  i     Monday,  June  24,  1935 
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(FOE  BROADCAST  USE  OITLY) 

Speaking  Time:  10  minutes 

OPEIIING-  AIiII-IOUlICEIvIEl\'T :     Station    "brings  you  the  regular  weekly  report  from 

the  Food  and  Drug  Administration,  United  States  Department  of  Agriculture. 

— ooGoo — 

Today's  report  from  Washington  deals  with  the  catching,  canning,  and 
labeling  of  that  delicate  pink  shellfish,  the  shrimp. 

"Swimps,"  they're  called  "by  some  natives  of  the  South.     "Swiraps"  or 
"swimpses."    Perhaps  you've  read  the  story  of  Uncle  Wes  and  Aunt  Missie,  who 
lived  on  a  South  Carolina  plantation.    Uncle  Wes  tells  Aunt  Missie  he  aims  to 
squeeze  his  'cordion  an'  sing  a  new  song  what  de  singin'  machine  played  at  the 
store. 

"Don'  say  singin'  machine ,  Wes,"  Aunt  Missie  corrects  him.  "Victoria 
is  his  name.     You  is  "bad  as  dat  store  man  what  calls  swimps  shrimps.  " 


Last  winter,  you  may  recall,  one  of  your  official  reports  concerning 
actions  under  the  National  Pure  Food  Law,  stated  that,  during  the  fiscal  year 
ending  June  30,  1S34,  federal  food  inspectors  seized  sixty-eight  shipments  of 
canned  shrimp. 

The  outcome  of  all  these  seiz^jires  was  voluntary  action  "by  the  shrimp 
industry  itself,  resulting  in  an  amendment  to  the  Food  and  Drugs  Act.  This 
amendment,  approved  last  June,  authorizes  a  thorough  G-overnraental  inspection 
service  for  all  shrimp  packers  —  rather,  for  all  sea  food  packers  —  who  want 
it.     If  the  sea  food  passes  inspection,  it  may  "bear  a  label  or  statement, 
showing  that  the  quality  is  good. 

Bat  that's  getting  aliead  of  the  story.  You  have  to  catch  your  shrimp, 
before  it  can  be  labeled,  so  let's  go  down  to  the  shrimp  fishing  grounds  of  the 
South  Atlantic  and  Gulf  States.  All  day  long,  during  the  season,  the  fishermen 
on  the  shrimp  boats  cast  their  nets  into  the  warm  waters  of  the  Gulf  of  Mexico, 
the  bayous  and  lakes  of  the  Mississippi  Delta,  and  off  the  Georgia  seaboard,  to 
catch  shrimp  enough  to  satisfy  our  appetites. 
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The  shrimp  fishermen  are  hardy  individuals  —  many  of  them  natives  of 
the  European  countries  "bordering  the  sea,     Portugpasse,  Italians,  Scandinavians, 
Greeks,  Spaniards  —  all  expert  fishermen.     The  sea  is  dotted  with  their  small 
trawl  boats.    As  they  catch  the  shrimp,  in  nets,  they  dump  them  on  the  forward 
deck,  which  is  protected  from  the  hot  sun  "by  only  a  canvas  awning.     On  the 
Gulf  Coast,  the  fishing  boats  do  not  ordinarily  carry  ice,  but  deliver  their 
loads  promptly  to  ice  or  freight  boats  from  the  canneries.     On  the  Atlantic 
Coast,  the  fishing  boats  are  supplied  ¥/ith  ice  and  deliver  direct  to  the  can- 
neries. 

As  soon  as  the  catch  is  hauled  in  by  the  tre^wler,  the  shrimp  are  culled 
by  the  crew,  who  throw  overboard  all  the  small  shrimp,  and  any  fish  that  may 
have  been  collected  in  the  nets.     The  good  shrimp,  on  the  Gulf  Coast,  are  trans- 
ferred to  the  ice  boat,  stored  in  the  hold  between  layers  of  ice,  and  taken  to 
the  canner;;-.     Here  they  are  immediately  dumped  on  long  tables,  and  shelled  or 
"picked"  by  hand.    A  single  cannery  may  employ  as  many  as  175  to  200  pickers. 

The  shrimp  are  removed  from  the  shells,  weighed,  washed,  and  boiled  or 
"blanched"  in  brine.     Shrimp  intended  for  wet  pack  are  boiled  from  four  to 
seven  minutes,  while  dry  pack  shrimp  are  boiled  from  seven  to  eleven  minutes. 
Before  boiling  (or  blanching)  the  shrimp  meat  is  white,  but  it  comes  from  the 
boiling  bath  v/ith  bright  red  m.arkings. 

Now  it's  ready  to  be  cooled,  graded  for  size,  and  packed  into  tin  cans 
or  glass  jars.     T7omen  and  girls  pack  the  meat  in  the  cans  and  jars.     Look  at 
the  shrimp  in  a  glass  jar,  and  you'll  see  hov/  neatly  and  attractively  the  shrimp 
are  displayed. 

Next,  the  cans  are  sealed,  and  then  they're  ready  for  processing  —  in 
steam  under  high  pressure.    After  processing,  the  cans  are  cooled,  and  labeled. 
Many  packers  consider  it  a  good  practice  not  to  label  their  cans  for  ten  days 
after  processing,   so  that  any  cans  which  leak,  or  swell,  or  show  other  defects, 
may  be  eliminated  before  shipping. 

The  miOst  popular  size  of  canned  shrimp  is  the  stamdard  No.  1  can  which 
contains  a  minimujn  of  five  ounces  of  dry  shrimp,  or  5-3/4  o-onces  of  wet  shrimp, 
drained  weight. 

According  to  your  official  report,  the  housewife  can  know  how  much  shrimp 
she  is  getting  for  her  money,  by  reading  the  quantity  of  contents  statement 
required  by  law  to  be  printed  on  the  can.     The  No.  1-1/2  can  contains  about 
8-1/4  ounces  of  dry -pack  shrimp,  or  about  9-3/4  ounces  of  wet-pack  shrimp. 

And  now  that  you've  learned  what  a  lot  of  cleaning  and  shelling  and  boil- 
ing and  processing  the  poor  shrimp  must  "undergo,  before  it's  ready  for  your 
salads  and  cocktails,  let's  hear  more  about  the  sea  food-inspection  amendment 
to  the  Food  and  Drugs  Act. 
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In  the  days  tiefore  the  ameniiient,  too  many  shrimp  "went  on  the  hum"  in 
that  hrief  period  "between  the  time  they  were  caught  and  the  time  they  were  put 
on  the  ice  boat  that  took  thera  to  the  cannery.     There  was  no  well  organized 
form  of  inspection  at  the  cannery  —  whatever  came  in,  was  canned.    And,  even 
if  good  shrimp  meat  went  into  the  cans,  it  might  spoil  after  the  canning  pro- 
cess, if  the  processing  temperature  wasn't  high  enough. 

As  you  know,  part  of  the  reg"alar  routine  work  of  government  food  inspec- 
tors is  the  examination  of  canned  seafood,   shipped  in  interstate  commerce.  And 
duririg  the  fiscal  year  that  ended  June  30,  1934,  the  out-put  of  shrimp/packers 
was  found  to  be  in  violation  of  the  Food  and  Drag  law.     Inspectors  made  sixty- 
eight  seizures. 

Something  had  to  be  done  to  stop  the  pa.cking  of  seizable  shrimp,  or  many 
of  the  shrimp  packers  faced  financial  ruin.    And  the  outcome  of  the  seizures  was 
the  amendment  to  the  Food  and  Drugs  Act,  approved  June  22,  1934,  authorizing  the 
Secretary  of  Agriculture,   "upon  application  of  any  packer  of  any  sea  food  sold 
in  interstate  comirserce,  to  designate  supervisorj?-  inspectors  to  examine  and 
inspect  all  premises,  equipment,  methods,  materials,  containers,  and  labels  used 
by  such  applicants  in  the  production  of  such  food."    This  service  to  be  given  at 
the  cost  of  the  packer. 

llow,  here's  the  part  of  the  amendment  that  will  interest  the  practical 
homemaker.  I'm  not  going  to  quote  all  parts  of  the  amendment,  because  most  of 
them  concern  the  shrimp  industry  rather  than  the  consumer  —  but  here's  the 
statement  which  the  sea-food  packer  puts  on  his  label,  i_f  his  product  has  been 
government  inspected,  from  trawl  boat  to  processed  and  labeled  cans:  "Produc- 
tion Supervised  by  U.  S.  Food  and  Drag  Administration."  That's  the  statement: 
"Production  Supervised  b^  Food  and  Drug  Administration.  " 

According  to  the  amendraent,   "S^ach  mark  shall  be  plainly  and  conspicuously 
displayed  in  type  of  uniform  size  and  style,  on  a  background  of  strongly  con- 
trasting color,  and  shall  appear  on  the  principal  panel  or  panels  of  the  label 
so  as  to  be  easily  observable,   in  connection  with  the  name  of  the  article." 

Now,  what's  the  result  of  this  voluntary  action  ta,ken  by  the  shrimp 
industry  itself,  to  improve  its  canned  shrimp? 

According  to  Dr.  A.  C.  Hunter,  of  the  Food  and  Drug  Administration,  "the 
amendment  has  worked  very  successfully,  although  the  job  of  trying  to  revolu- 
tionize an  industry  in  one  year  is  not  without  difficulties."    Doctor  Hunter 
estimates  that  approximately  50  percent  of  the  canned  shrimp  is  now  government 
inspected,  and  therefore  entitled  to  bear  this  statement  on  the  label:  "Produc- 
tion Supervised  by  U.  S.  Food  and  Drag  Administration." 

And  if  you're  interested  in  figures  —  shrimp  fig-ares,   I  can  tell  you  how 
many  cans  of  shrimp  were  packed  last  year  —  38,400,000  cans.    How  many 
individual  shrimp  that  is,  I  decline  even  to  guess. 

— ooOoo — 

CLOSING  AiNlITOUlTCSIffiNT:    You  have  just  heard  the  regular  weekly  broadcast,  "Uncle 

Sam  at  Your  Service,"  presented  by  Station   ,  in  cooperation  with  the 

Food  and  Drug  Administration,  U.  S.  Department  of  Agriculture.  Listen  in  again 
next  Monday  for  another  report  of  how  the  Food  and  Drug  Administration  protects 
your  food  supply. 
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